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NUMBER AND TITLE OE FOEMS USED BY INTEENil REVENUE 
OFFICERS IS CONNECTION WITH THESE REGULATIONS. 



Form 15. Brandy diBtiller'H monthly account. Article 26. 

Form 25}. Fruit dietiller'a record of diatilling material received. Articiea 27, 2S, 
32, and 37. 

Form 26. Regietry of stills by owner or custodian thereof. Article 26. 

Form 33. Qualification of individual sureties on bond. Article 2. 

Form 59. Gai^r's daily report of brandy gauged at epecial bonded waiehouae. 
Articles 16 and 22. 

Form 59}. Ganger's report of fruit spirits gauged at distillery. Articles 15 and 36. 

Form. a86J. Storekeeper's daily report of fruit spiritfl withdrawn from apecial bonded 
warehouses. Articles 16 and 22. 

Form a87. Storekeeper's monthly report of fruit spirits entered into, withdrawn from, 
and remaining in special bonded warehouse. Article 22. 

Form a91. Collector's monthly special bonded warehouse account. Articles 22 and 
25. 

Form 113. Collector's record of grape brandy used for fortiflcation purposes and of 
wines fortified. Article 23. 

Form 117. Officer's report of seizure. Article37. 

Form 150. Vouchers for personal service and reimbursement of traveling expenses of 
internal -revenue gaugers and Btorekeepergaugers, Article 36. 

Form 192. Officer's report of the condition of fruit distillery. Articles 27, 32, and 37. 

Form 235. Transportation and warehousing bond (modified) for fruit spirits for re- 
warehousing grape brandy withdrawn for fortification purposes. Article 25. 

Form 245. Entry (modified) tor rewarehousing grape bmndy withdrawn tor fortifica- 
tion purposes. Article 25, 

Fcwm 256. Sweetrwine maker's bond. Articles 1, 2, 3, and 30. 

Form 257. Winemaker'a application tor withdrawal of grape brandy from fruit distil- 
lery tot fortification purposes. Articles 15, 21. and 37, 

Form 257. Supplemental. OflScer's monthly report of wines fortified and of braqdy 
and saccharine used. Articles 17, 13, 21, 34, and 37, 

Form 258. Winemaker's application for withdrawal of grape brandy frem special 
bonded warehouse for fortiflcation purposes. Articles 16 and 21. 

Form 261. Winemaker's monthly report of brandy and saccharine withdrawn, used, 
and on hand, and of wine produced. Articles 2, 15, 20, 21, 30, and 31. 

Form 275. Officer's daily report of brandy and saccharine used and of wines fortified. 
Articles, 5, 14, 15, 18, 19, 20, 21, 30, 34, 36, and 37. 

Form 290. Collector's monthly report of brandy and saccharine withdrawn, used, and 
on hand, and of wines fortified. Article 21. 

Form 491. Label to be attached to samples of fortified wine taken by the officer after 
fortification. Articles 18 and 34. 
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Form 646, Label to be attached at the time of cruBhing to fermenting tanks containing 
aweet wine material. ArticleH 9, 10, 11, 17, IS, 31, and 32. 

Fonn546B. Label to be attached to fennenting tanks containing distilling or dry wine 
material. Articles S, 13, IS, and 32. 

Form 605. Winemaker's notice of intention to fortify sweet wine. Articles 1, 3, 15, 
30, and 31. 

Form 624. Winemaker'e or distiller's application to transfer condensed must or distil- 
ling material. Articles 6 and 28. 

Form 645. Daily report of gauger assigned to duty at fruit distillery. 



inyGoogIc 



Begulationx No. 28.— Bevlsed. 



REGULATIONS 



WUhdrawal, free of tax, from diatiUeriea and special boTided ware- 
houses of wine spirits distilled exclusively from grapes or fh^r 
residues, and the use of such spirits in the fortificaUon of pure sweet 



Tbeasuey Department, 
Office of the Cohmissioneb op Intebxal Hetbnue, 

Washington, May I4, 1913. 

The provisions of the act of October 1, 1S90, as amended, relating 
to the use of wine spirits or grape brandy, free of tax, for the forti- 
fication of pure sweet wine are as- follows: 

Seo. 42. That any producer of pure sweet wines, who^'",, "" ,^ 
13 also a distUler, authorized to separate from fermented producer oi hb 
grape-juice, under internal-revenue laws, wine spirits, to presarTa"^ 
may use, free of tax, in the preparation of such sweet^^^p^j^p^™ 
wines, under such regulations and after the filing of such der reco^tioiu as 
notices and bonds, together with the keeping of suchncoMs, and n-' 
records and the rendition of such reports as to materials p°"": 
and products, as the Commissioner of Internal KeTenue 
with the approval of the Secretary of the Treaaury may 
prescribe, so much of such wine spirits so separated by 
nim as may be necessary to fortify the wine for the pres- 
eivation of the saccharine matter contained therein: 

Provided, That the wine spirits so used free of tax shall |^^^"^[^ 
not be in excess of the amount required to introduce into jtrongtb ot u per 
such sweet wines in [an] alcoholic strength equal to four-*™'' 
teen per centum of the volume of such wines after such 
use: 

Provided further, That such wine containing after such ,^'J„Pf^^>' ^ 
fortification more than twenty-four per centum of alcohol, that otbt 24 per 
as defined by section thirty-two hundred and forty-nine of"™'' 
the Revised Statutes, shall be forfeited to the United 
States: 

Provided further. That such use of wine spirits free^^ 'S''"cli^'S 
from tax shall be confined to the months of August, Sep-nwntts. 
temben October, November, December, January, Feb- 
niary, March, and April of each year. The Commissioner 
(6) 
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of Internal Revenue, in detemuning the liability of any 
Asaegsmenti distiller of fermented grape-juice to assessment under 
^.OTduJ. ""section tharty-tbxee hundred and nine of the Revised 
Statutes, is authorized to allow such distiller credit in his 
computation for the wine spirits used by him in preparing 
sweet wine under the proyisiona of this section. 

Sec. 43. (This section was amended by section 68 of 
the act of August 28, 1894, by adding the provisos 
thereto, and by section 1 of the act of June 7, 1906, by 
winespimade-the addition of the words printed in italics.) That the 
^™*'- wine spirits mentioned in section forty-two of this act is 

the product resulting from the distillation of fermented 
grape juice, to which waier may have heen added -prior 
to, dunng, or after fermentation, for the sole purpose of 
faeditaiing the fermentoHon and eamomical distiUation 
thereof, and shall be held to include the product from, 
grapes or their residues, commonly known as grape 
is'*7J™B'tSd "''*"*^yj ^^"^ *^® P^^^ sweet wine, which may befortiiied 
grape ]j^ only free of tax, as provided in said section, is fermented grape 
^ tban^ * "par juice Only, and shall contain no other substance whatever 
^'^^^"^Jintroduced before, at the time of, or after fermentation, 
Bailie's aatiuvr except OS herein expressly provided; and such sweet wine 
™°* ' shall contain not less than four per centum of saccharine 

matter, which saccharine strength may be determined bv 
testing with Balling's saccharometer or must scale, sucn 
sweet winei after the evaporation of the spirits contained 
therein, and restoring the sample tested to original vol- 
ume by addition of water : Provided, That the addition of 
pure boiled or condensed grape must or pure crystallized 
cane or beet sugar or pure anhydrous sugar to the pure 
grape juice aforesaid, or the fermented product of such 
grape juice prior to the fortification provided by this act 
for the sole purpose of perfecting sweet wines accordim; 
wbem water to commercial standard, or the addition of water in suai 
"^^sB ot 'pvTaqua,ntities only as may be necessary in the mechanical 
drased *" g^ "P*'"'*'"'™ *^f ffi'<''P« convevors, crushers, and pipes leading 
must ^v^^ to fermenting tanJcs, shall not be excluded by the defini- 
^1i y d r o o's tion of puTo sweet wine aforesaid: Provided, however, 
"^^tations ai'^^'^*' '^^ ''^"^ ^^ ^^^^ sugar, OT pure ar\hydro%LS sugar, or 
to use ot aruBctoi wo(er, 80 Used shall not in eiiAer case be m excess of ten 
per centum of the weight of the wine to be fortified under 
this act: And provided further. That the addition of wa- 
ter herein authorized shJaU he under such regulations and 
limitations as the Commissioner of iTtterndl Revenue, 
wiih the approval of the Secretary of the Treasury, may 
*ttrayrom time to tim^e prescribe; hut in no case shall such 
mnes to which water has been added be elimble for fortv- 
fcaiion under the provisioTW of this act where vie same, 
after fermentaMon and before fortification, have an alco- 
holic strength of less man five per centum of their 
volume. 

Sec. 44. That any person who shall use wine spirits, 
"as defined by section fifty-four [43] of this act, or other 
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spirits on which the intemal-reTenue tax has not been 

paid, otherwise than within the limitations set forth in 

section fifty-five [42] of this act, and in accordance with 

the regulations made pursuant to this act, shall be liable 

to a penalty of double the amount of the tax on the wine 

spirite or other spirits so unlawfully used. Whenever it^^^t "lo" p« 

is impracticable m any case to ascertain the quantity of '"'1^'' *" ** 

wine spirits or other spirits that have been used in viola- " 

tion of this act in mixtures with any wines, all alcohol 

contained in such unlawful mixtures of wine with wine 

spirits or other spirits in excess of ten per centum shall 

be held to be unlawfully used: 

Provided, however, That if water has been added to^^ ItEgauy' 
such unlawful mixtures, either before, at the time of, or^i^. bl th« 
after such unlawful use of wine spirits or other spirits, bo so used. 
all the alcohol contained therein shall be considered to 
have been unlawfully used. In reference to alcoholic ^f^*"^, \^ 
strength of wines and mixtures of wines with spirits in«eigbt.' 
this act the measurement is intended to be according to 
volume and not according to weight. 

Sec. 45. That under such regulations and official super- ^^^'S^'^i^ 
vision, and upon the execution of such entries and the housefrM of ui 
giving of such bonds, bills of lading, and other security 5weetiHD8s"Ba 
as the Commissioner of Internal Eevenue, with the appro- S^Jf* dm iS 
val of the Secretary of the Treasury, shall prescribe, anytjmso'wiMgaL 
producer of pure sweet wines as deoued by this act may 
withdraw wine spirits from any special bonded ware- 
house free of tax, in original packages, in any quantity 
not less than eighty wine gallons, and may use so much 
of the same as may be required by him, under such r^;u- 
lations, a^d after the filmg of such notices and bonds, 
and the keeping of such records, and the rendition of such 
reports as to materials and products and the disposition 
of the same as the Commissioner of Internal Revenue, mSSJi^Sm 
with the approval of the Secretary of the Treasury, shall inar require uw 

Ceribe, in fortifying the pure sweet wines made by dist&nce fronts- 
, and for no other purpose, in accordance with theJJ^' J^JJ^^ 
limitations and provisions as to uses, amount to be used, etc. 
and period for using the same set forth in section fifty- 
three [42] of this act; and the Commissioner of Internal 
Revenue, with the approval of the Secretary of the Treas- 
ury, is authorized, whenever he shall deem it to be neces- 
sary for the prevention of violations of this law, to pre- 
scnbe that wine spirits withdrawn under this section 
ahail not be used to fortify wines except at a certain dis- 
tance prescribed by him from any distillery, rectify- 
ing house, winery, or other establishment iised for pro- 
ducing or storing distilled spirits, or for making or stor- 
ing wmes other than wines which are so fortified, and 
that in the building in which such fortification of wines is 
practiced no wines or spirits other than those permitted „ „, irtt, 
by his radiation shall be stored. The use of wme spirits bee^ot tS to 
be at vlnejiBrd under supervisiim ot nfflcar, wBo will make retuni as re- 
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free of tax for the fortification of sweet wines under this 
act shall be begun and completed at the vineyard of the 
wine grower where the grapes are crushed and the grape 
juice 13 expressed and fermented, such use to be under the 
immediate supervision of an officer of internal revenue, 
who shall make returns describing the kinds and quanti- 
ties of wine so fortified, and shall affix such stamps and 
seals to the packages contaiiiing such wines as may be 
intnS^EevmuB P'^^'^"''®'^ ^^ ^^^ Commissioner of Internal Revenue, 
lo flx time to In- with the approval of the Secretary of the Treasury ; and 
!ltoM md'to tt&the Commissioner of Internal Revenue shall provide by 
wiiS**!^^' ""regulations the time within which wines so fortified witn 
the wine spirits so withdrawn may be subject to inspec- 
tion, and for final accounting for the use of such wine 
spirits, and for rewarehousing or for payment of the tax 
on any portion of such wine spirits which remain oot 
used in fortifying pure sweet wines. 
wtaMiweOTon' ^^^- *^- Tn^t wine spirits may be withdrawn from spe- 
cial bonded warehouses at the instance of any person 
desiring to use the same to fortify any wines, in accord- 
ance with commercial demands or foreign markets, when 
such wines are intended for exportation, without the pay- 
ment of tax on the amount of wine spirits used in such 
fortification, under such regulations, and after making 
euch entries, and executing and filing with the collector 
of the district from which the removal is to be made such 
bonds and bills of lading, and giving such other addi- 
tional security to prevent the use of such wine sfiirits free 
of tax otherwise than in the fortification of wine intended 
for exportation, and for the due exportation of the wine 
BO fortified, as may be prescribed by the Commissioner 
of Internal Revenue, with the approval of the Secretary 
of the Treasury; and all of the provisions of law govern- 
ing the exportation of distilled spirits free of tax, so far 
as appficable, shall apply to the withdrawal and use of 
wine spirits and the exportation of thesame in accordance 
with this section; and the Conmiissioner of Internal Rev- 
enue is authorized, subject to approval by the Secretary 
of the Treasury, to prescribe that wine spirits intended 
for the fortification of wines under this section shall not 
be introduced into such wines except under the immediate 
supervision of an officer of internal revenue, who shall 
make returns describing the kinds and quantities of 
wines so fortified, and shall affix such stamps and seals 
to the packages containing such wines as may be pre- 
scribed oy the Commissioner of Internal Revenue, with 
the approval of the Secretary of the Treasury. When- 
ever such wine spirits are withdrawn as provided herein 
for the fortification of wines intended for exportation 
by sea they shall be introduced into such wines only after 
removal from storage and arrival alongside of the vessel 
which is to transport the same; and whenever transporta- 
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tion of such wine is to be eflfected by land carriage the 
CominissioQer of Internal Revenue, with the approval of 
^e Secretary of the Treasury, Bhall prescribe Buch regu- 
lations as to sealii^ packages and vehicles containing tbe 
same, and as to the supervision of transportation from 
the point of departure, which point shall be determined 
as the place where such wine spirits may be introduced 
into such wines to the point of destination as may be 
necessary to insure the due exportation of such fortified 
wines. 

Sec. 47. That all provisions of law relating to the re-tu^*'"!"""" 
importation of any goods of domestic growth or manu- 
facture which were originally liable to an internal- 
revenue tax shall be, as far as applicable, enforced 
against any domestic wines sought to oe reimported; and 
duty shall be levied and collected upon the same when 
reimported, as an original importation. 

Sec. 48, That any person using wine spirits or otl'6'* ujS?^*Vi3 ^ 
spirits which have not been tax-paid in fortifying wineionl^i^ wines 
otherwise than as provided for in thb act, shall be guUty"™"*^'"'"'' 
of a misdemeanor, and shall, on conviction thereof, be 
punished for each offense by a fine of not more than two 
thousand dollars, and for every offense other than the 
first also by imprisonment for not more than one year. 

Sec. 49. (This section was amended by the act of June^ J^J^™]^ ^^^ 
7, 1906, by adding the words printed in itaUcs.) Thatiortifladwuies. 
wine spirits used m fortifying wines may be recovered 
from such wine only on the premises of a Quly authorized 
grape-brandy distiller; and tor the purpose of such recov- 
ery wine so fortified may be received as material on the 
premises of such a distUler, on a special permit of the 
collector of internal revenue in whose district the distil- 
lery is located; and the distiller will be held to pay the 
tax on a product from such wines as will include both the 
alcohohc strength therein produced by the fermentation 
of the grape juice and that obtained from the added dis- 
tilled spirits, sviject, however, to the provisions of sec- lo"^^ 'Sol 
Hon ^irty-tJiree hundred and nine of the Revised Statutes ^^ 'of^tiu'ta 
of the United States, as amended hy secHon six of the act maiwiai. 
equaled "An act to amend the laws relating to internal 
revenue," approved March Jirst, eighteen hundred and 
seventy-nine; and such spirits so recovered may he used 
hy such distiller to fortify wines as authorized by section 
forty-tux> of the aforesaid act, approved October first, 
eighteen hundred arid ninety. 

The remaining sections of the act of June 7, 1906, are 
as follows: 

Sec. 3. That the Commissioner of Internal Revenue is^^^'*"'"* °"' 
hereby authorized to assign at each winery where wines 
are to be fortified such number of gangers or storekeeper- 
gaugers, in the capacity of gangers, for special duties as 
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may be necessary for the prefer superriaion of the mak- 
ing and fortifying of such wines, and the compensation 
of such officers fliall not excaed five dollars per diem 
while so assigned, together with their actual and neces- 
sary traveling expenses, and also a reasonahle allowance 
for their board bills, to be fixed by the Commissioner of 
Internal Revenue, but not to exceed two dollars per day 
wins nukcrfor Said board bills; and to cover the expenses to the 
•w^^toi'cftUra Oovemment attending the making and fortiBjation of 
ot brandy used, guch sweet wines there shall be levied and assessed against 
each maker of such wines, and collected monthly a i3ia^ 
of tiiree cents on each taxable gallon of brandy used oy 
him in the fortification of such wines during the preced- 
^rjjTisioas oijng month. That bonds hereafter given under the pro- 
visions of the aforesaid act of October Brst, eighteen hun- 
dl:ed and ninety, as amended, shall be conditioned for the 
payment of the tax on all brandy removed thereunder 
and not used and accounted for within the time and in 
tiie manner required by law and regulations, and for the 
payment of all chains herein imfjosed on the brandy so 
withdrawn and used; and the said bonds shall contain 
such other conditions as the Commissioner of Internal 
Revenue, with the approval of the Secretary of the Treas- 
ury, may by regulation prescribe. 
sowrtrioB of Sec. 4. That where brandy to be used in the fortifica- 
ceivad on wiiHry tloQ of winB is distilled On premises adjacent to the 
premiKB. winery premises, the Commissioner of Internal Revenue 

may, in his discretion, authorizethe erection on either of 
said premises of fermenting vats for material to be used 
either in the manufacture of such wines or the brandy to 
be used in the fortification thereof; and all such mate- 
rials used or received on either of said premises shall be 
under the supervision of the officer assigned to such 
winery, and shall be accounted for at such times and in 
such manner as the Commissioner may direct. 
to^aimto'St^ Sec. 5, That the provisions of section thirty-two hun- 
d^wn n ni% "^^ ^^^ twen ty-one and thirty-two hundred and twenty- 
bond 2Ee da-three of the Revised Statutes of the United States, as 
■ttoyed by i*™- amended by an act approved Maroh first, eighteen hun- 
dred and seventy-nine, are hereby extended to grape 
brandy withdrawn for use in the fortification of sweet 
wines, and which prior to such use is accidentally de- 
stroyed by fire or other casualty while stored in the forti- 
fying room on the winery premises. 
cov^f'brendT Sec, 6. That any person who by any process recovers 
■ from wines fortified under the provisions of the alorssaid 
act approved October first, eighteen hundred and ninety, 
or amendments thereto, any brandy or wine spirits used 
in the manufa«ture or fortification of said wine, other- 
wise than is provided for in said act and its amendments, 
or who shall rectify, mix, or compound with other dis- 
tilled spirits such fortified wines or grape brandy or wine 
spirits unlawfully recovered therefrom shall, on convic- 
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tion, be punished for each such offense by a fine of not 
less than two hundred dollars nor more than one thou- 
sand dollars. But the provisions of this section, and the 
provisions of section thirty-two hundred and forty-four 
of the Revised Statutes of the United States, as amended, 
relating to rectification, shall not be held to apply to the 
blendi^ of pure sweet wines fortified under the provi- 
sions of the said act of October first, eighteen hundred 
and mneU", or amendments thereto, where such wines are 
blended for the sole purpose of perfecting the same ac- 
cording to conunerciel standard. 

The sections referred to in section 5 just preceding are 
as follows : 

Seo. 3221, (w amended by section 6, act of March 1, 
1879 (20 Stat., 327). The Secretary of the Treasury, 
upon the production to him of satisfactory proof of the 
actual destruction by accidental fire or other casualty, 
and without fraud, collision^ or ne«Ugence of the owner 
thereof, of any dbtilled spirits, whue the same remained 
in the custody of any officer of internal revenue in any 
distillery warehouse or bonded warehouse of the United 
States (or withdrawn under bond, Form 256), and before 
the tax thereon has been paid (or used to fortify sweet 
wine), may abate the amount of internal taxes a<>cruing ^^-™^j^j" 
thereon, and may cancel any warehousing bond, or enter "om by ««juaity. 
satisfaction thereon, in whole or in part, as the case may 
be. And if such taxes have been collected since the de- 
struction of the spirits, the said Secretary shall refund 
the same to the owners thereof out of any moneys in the 
Treasury not otherwise appropriated. And when any 
distilled spirits are hereafter destroyed by accidenial fire ■ 
or other casualty, vntJiovi any fraud, coUusion, or negli- 
gence of the owner thereof, after the time when the same 
should have been drawn off by ike gauger and placed in 
the diatiUery warehouse provided by Jaw, no tax shaU he 
collected on such spirits so destroyed, or if eoUected, it 
shaU be refunded upon the produe^.on of satisfactory 
proof that the spirits were destroyed as herein specified, 

Seo. 3223, as amended by section S, act of March Ij 1879 
(Stat., 327). When the owners of distilled spirits m the 
cases provided for by the two preceding sections may be 
indenmified against such tax by a vahd claim of insur- 
ance for a sum greater than ihe actual value of the dis- 
tilled spirits before and luithorit the tax being paid, the 
tax shall not be remitted to the extent of such insurance. 

That part of section 3244, Revised Statutes, referred to 
in section 6 is as follows : 

Every person who rectifies, purifies, or refines distilled 
spirits or wines by any process other than by original and 
continuous distillation from mash, wort, or wash, through 
continuous closed vessels and pipes, until the manufac- 
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ture thereof is complete, and every wholesale or retail 
liquor dealer who has in his possession any still or leach 
tuh, or who keeps any other apparatus for the purpose 
of refining in any manner distilled spirits, and every per- 
son who, without rectifying, purifying, or refining dis- 
' tilled spirits, shall, by mixing such spirits, wine, or other 
liquor with any materials, manufacture any spurious, imi- 
tation, or compound liquors for sale, under the name of 
whisky, brandy, gin, rum, wine, spirits, cordials, or wine 
bitters, or any other name, shall be regarded as a rectifier, 
and as being engaged in the business of rectifying. 
In pursuance of the requirements of the above-quoted 
■ sections and by virtue of the authority conferred thereby 
the following regulations are prescribed: 

WINEUAKBK. 

nJJJu^^b^al Abticle 1. Any producer of pure sweet wines who de- 
sires to fortify the same either with grape brandy pro- 
duced by himself or with grape brandy deposited in any 
special bonded warehouse, free of tax, must file with the 
collector of the district in which his winery is situated a 
bond (Form 256) and a notice (Form 605), each in dupli- 
cate, at the beginning of each wine season or before com- 
mencing business. The collector will, if the bond and 
notice are approved by him, at once forward the duplicate 
copy of each to the Commissioner of Internal Revenue and 
retain the original copy of each for his own files. 

FOKM 256 — WINBHAKEB's BOND. 

^^^cwdiuow of - Abt. 2. This bond is a transportation as well as a wine- 
maker's bond, and is conditioned for the safe transporta- 
tion of the brandy from the place of production or de- 
posit to the winery where it is to be used and for the use 
of such brandy in the fortification of legitimate wines 
as defined by these regulations, also for the payment of 
all fines imposed and penalties incurred and, further, for 
the payment of the charge of 3 cents for each tax gallon 
of brandy used in the fortification of sweet wines. Bonds 
will not be credited with any brandy used until the charge 
of 3 cents a tax gallon has been satisfied. 

^^A|proy»i of The collector will not approve the bond until satisfied 
that the principal is entitled to fortify sweet wine under 
the law and regulations; that the sureties are good and 
sufficient, and that the following instructions have been 
fully complied with : 
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I. The Chriatian names of both the principal and the^^tSids'iliffte" 
sureties, or in case one or both are incorporated com- 
panies then the full name of the company, shall be writ- 
ten in the body of the bond and so signed to the bond. 

n. The residence or place of business of each signer ji^^^'"'"""^ 
must be stated in the bond, and the location of the wioery 
must be specifically stated. 

III. A wax seal or wafer must be attached to each ^'b"*'™- 
Eigoature, and each signature must be made in the pres- 
ence of two witnesses, who must sign their names as such. 
Bond executed by an incorporated company must bear 
the imprint of the corporate seal. 

rV. There must be at least two sureties, to be approved ^""^'^ 
by the collector, unless under the authority contained in 
an act approved August 13, 1894, (28 Stat. 279) as 
amended by the act of March 23, 1910, (36 Stat. 241), a 
corporation having complied with all the provisions of 
Bald act shall be offered as sole surety thereon. 

V. Individuals may not qualify on bonds for any onejJSto''^"" 
principal when the aggregate penal sum of such bonds 

is in excess of such surety's assets. Individual sureties 
must qualify on Form 33. 

VI. In all cases where a bond is signed for the prin- 
cqial by an agent or attorney in fact the collector must 
certify that said agent or attorney in fact has filed in his 
office a duly executed power of attorney authorizing him 
to so sign. 

Bonds may not be signed by one person in the dual 
capacity as ^ent or attorney in fact for both the princi- 
pal and the surety, (See Treasury Decision No. 780, 
Apr. 22, 1904.) 

VII. The penal sum of the bond will be sufficiently bon^ ""° °' 
laige to cover the amount of the internal-revenue tax on 

the brandy chargeable to the bond during any one month, 
and for not less than $500, nor more than $100,000. 
Brandy when withdrawn will be at once charged against ,o^"""'^''" 
the bond and credit allowed on the distiller's or ware- 
housing bond, and when such brandy has been used and 
the chaise of 3 cents per tax gallon pwd, credit will be 
allowed for all brandy so accounted for, said credits to 
be allowed when the winemaker's monthly report on 
Form 261 is rendered and when such report is accom- 
panied by remittance covering the charges as above speci- 
fied. If the chaise of 3 cents per tax gallon is not paid 
and the tax at $1-10 per tax gallon on brandy already 
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withdrftvn nearly approximates the penal sum of the 
bond, no further withdrawals will be pennitted until the 
charge of 3 cents a tax gallon is paid. These amounts 
should appear on the collector's Form 23 as advance 
paymeTiis and not to be assessed and paid after notice of 
assessment. (See Art. 20.) 

VIII. The winemaker will, under no circumstances, be 
permitted to withdraw brandy before his bond has been 
approved by the collector. 
of K?p?oTin'K ■^' -^ collectors are chu^ed by the statute with the 
*™™- duty of approving bonds, they will be held to a strict 

responaibility should they accept sureties on such bonds 
of whose solvency and sufficiency they are not entirely 
satisfied, or accept bonds signed by an agent or an attor- 
ney in fact without having on file a copy of the power of 
attorney of such agent or attorney in fact, or approve 
bonds which for any reason should not be approved. 

FOBU 805. — NOTICE OF WINEUAEE& OF INTENTION TO 
FORTIFY PURE SWEET WINES, 

Art. 3. This notice, in duplicate, must be filed with 
the collector at the same time the bond. Form 256, is 
filed, using Form 605 printed on the back of the bond, for 
that purpose. In this notice the winemaker must give 
his business address, the address of the winery for which 
the accompanying bond is ^ven, and the style or trade 

tirai^f^eJM^'*^'™^ Under which he intends to operate. The size and 
location of the tract of land comprising the vineyard 

MvaDddWiiS?' DiuHt be corrfictly stated, and a plat of the distillery and 
winery, showing the relative position of each to the 
other, shall be furnished. If a pipe line is to be used to 
remove brandy from the distillery to the fortifying room, 
the same must be shown on the plat in red ink. The 
winemaker will also state that such pipe line has been 
approved by the collector, giving date of such approval. 
Bonds that are not accompanied by such notices, prop- 
erly prepared, will not be approved by the collector, and 

,iJ^"'iu'">tn'-when swd notice is shown to be fraudulent the wine- 
maker will be required to show cause why he should not 
pay the tax on all brandy wrongfully removed imder 
such fraudulent notice. Form 605 is a part of the bond 
and the same can not be amended without the written 
consent of the surety, which consent will be attached to 
the bond. 
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Art. 4, A winery in all cases will consist of — 

I. A bona fide vineyard, where the grapes are crushed, wiMtydennwi. 
and the grape juice is expressed and fermented. 

II. Proper appliances for crushing the grapes, for 
measuring the water necessary in the Tneehanieal opera- 
tion of gra-pe conveyers, crushers, and pipes leading to 
fennenting tanks, and tanks for storing and fermenting 
the juice, said tanks to be numbered and marked as here- 
inafter provided. 

III. A room to be known as the fortifying room. 

IV. If a distillery is operated on land adjoining a 
winery where sweet wines are fortified by the use of 
grape brandy, free of tax, there shall be a complete 
separation of the winery from the distillery premises by 
a soUd and unbroken wall or partition reaching from 
the lowest depth to greatest height of the building, such 
separation to be plainly shown in the description of the 
winery and distillery premises on Form 605, 

FOETIFYING ROOM. 

Art. 5. At every winery where pure sweet wines are 
produced and offered for fortification with brandy, free 
of tax, a room, to be known as the fortifying room, will 
be Bet apart. 

This room must be securely built and partitioned so as ti^S^^rom.' '"'' 
to be entirely separate from every other part of the 
winery or distillery, with all the doors, windows, or other 
openings leading to or from the room so arranged and 
built that the same may be securely locked, bolted, or 
barred from the inside, except the entrance door, which 
will be locked with a Government seal lock, the key of 
which will at all times, when brandy, sweetening agents, 
or wines held for refortification are on deposit therein, 
be in the custody of the officer in chaise. Collectors will 
make requisitions for the necessary locks and seals, the 
same to be supplied, used, and accounted for aa in case 
of distillery warehouses. (See Keg. No. 7, pp. 70 and 71.) 

The fortifying room must be sufficiently large to admit ^"^ 
of the storage of all brandy withdrawn for fortification 
purposes that may be on hand unused at any one time. 
AH brandy used in the fortification of sweet winea must 
be broached in the fortifying room except when removed 
by pipe line. All tanks within the fortifying room must ''^"'* 
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be designated as fortifying tanks and given a permtuient 
number or letter; and such tanks, except concrete sumps, 
hereafter installed must be 18 inches from any wall and 
each other, and all pipes, hose, or other conveyors lead- 
ing to or from such tanks or sumps must be from the top 
or side, and must be at all times in plain sight of the 
officer in charge. All stopcocks must be of easy access 

sciiies, tw^.and wholly under the control of said officer. Scales also 
' must be provided and placed in this room by the wine- 
maker for gauging the brandy used, except* where all 
brandy used is conveyed by pipe line; also dies, stencils, 
etc., for use in marking packages of brandy withdrawn 
from the distillery. 

Office fotofflcer A Well lighted and ventilated office, not less than 10 feet 

In ohaijo anii vis- ^ . . '. . 

itingoftnin. square, must be provided in the fortifying room for the 
use of the officer in chaise and visiting officers. The office 
must be furnished with a chair, a desk with one or more 
drawers that may be locked and of capacity enough for 
keeping blank forms, rough drafts of Form 275, daily 
reports of fortffications, and other information relative 
to the records of the winery and the distillery adjacent 
thereto. Water for making the tests and shelving for 
storing samples must be provided. This office and furni- 
ture should always be accessible to visiting officers when 
either winery or distillery is in operation. 

WATBB AND SACCHABINE. 

The ui« of Abt, 6. Water may be used only when absolutely nec- 

w«ter. , •' , ■', 1-11. 

essary to the proper operation of the mechamcal devices 
used in the crushing and conveying of grapes to the fer- 
menting tanks, such water to be used only and in such 
quantities as, in the judgment of the officer in charge, is 
necessary. No water may be used in crushing grapes for 
wine, except under the direct supervision of an officer of 
internal revenue, and in no case more than 10 per cent of 
the weight of the juice. The use of water for the purpose 

^^•j^^^of flushing the machinery may be permitted as provided 
in article 10. 
Ja'attu?"^! '^^ "saccharine" that may be added under the pro- 

3^^iiri^"ibai visions of section 43, as amended, is "pure boiled or con- 
densed grape must, or pure crystallized cane or beet 
sugar, or pure anhydrous sugar," and the addition of | 
such sweetening agents may be made only after the wines , 
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have been drawn into the fortifying room, and have been 
tested by the gauger to detennine their eligibility, and 
must be introduced in His presence and under bis super- 
Tision before fortification of the wines. Sugar may not 
be added in excess of 10 per cent of the weight of the 
wiaes. 

"Anhydrom" primarily means "without moisture." ^,^^^',5^^ 
Pure anhydrous sugar is crystallized dextrose, and is held 
to exclude such substances as liquid glucose, saccharine, 
etc. 

H, however, the winemaker desires, he may prepare a^JJJl^f"*' 
sirup of the sugar in which at least two parts by weight 
of sugar are dissolved in one part by weight of fresh 
must. To obtain the weight of a gallon of must, multiply 
the weight of one gallon of distilled water at 60° F. 
(S.3314 pounds) by the specific gravity of the must. The 
specific gravity of the must will be obtained from Table II 
of the appendix of this Regulation. This sirup must be 
prepared under the direction of an ofl&cer, and heat may 
be used in its preparation. This saturated solution, when 
prepared in advance of its use, will be held in the fortify- 
ing room from the time of its preparation until removed 
from the winery premises under the permit of the col- 
lector of the district. Sweetening agents must not be 
received on the distillery prembes. liie proper place for 
the receipt and storage of such substances is in the fortify- 
ing room, but where pure boiled or condensed grape must 
is produced at a winery, the same may be stored in closed 
and locked containers properly marked and identified as 
"Condensed must tanks" on the winery premises. The condei 
keys to the locks on these tanks must always be in the 
possession of the officer in charge, and said containers will 
be r^arded as a part of the fortifying room so far as the 
storage of condensed must is concerned. If found any- 
where else about the premises such agents shall be seized 
and an immediate investigation made, the result of which, 
with a statement by the winemaker, wlU be at once for- 
warded to the Commissioner of Internal Revenue. Pure 
boiled or condensed grape must may be transferred fro°irtJ^!S^"; 
one sweet winery to the fortifying room of any other 
bonded sweet winery on transfer Form No. 624, properly 
certified to by the officers at both the receiving and the 
Bending wineries. 
M221''— 14 ^2 
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WINES THAT HAY BE FOKTIEIED. 

Eligible •taw. Aet.' 7. Wines to be el^lble for fortification must be 
the product of fTeak grapes, grown in the vinqrard con- 
nected with the winery or obtained from other grape 
growers. Such grapes must be crushed and the juice 
fermented on the winery premises where offered for 
fortification. 

Wines that contain 15 per cent or more alcohol by 
volume; that have had more than 10 per cent of water 
added at the crusher; that do not show 5 per cent alcohol 
when water has been so added ; that have had sweetening 
agents or fermenting agents other than fermenting agents 
derived from grapes added prior to the time when the 
first test by the officer in the fortifying room is made, may 
not be fortified. 
^^^jgM« oi Ro To be eligible for fortification, wines must be sweet 
wines. The fundamental intention of the sweet-wine law 
was to permit the use of grape brandy "to fortify the 
wine for the preservation of ihe saccharine mailer corv- 
tained therein." It must be held, therefore, that wines 
that are not sweet wines, or wines that do not show sugar 
at the first test of the officer in the fortifying room, are 
not eligible for fortification, and if any such are pre- 
sented the officer making the test must reject them. No 
thitm'r^be^"^^*'*^''® of whatever nature other than fermenting 
""^- agents derived from grapes may he added to the wines 

during the interval between the time of crushing and the 
time when offered for fortification. Fresh must may be 
run from tlie crusher into a fermenter containing the 
residue of prior fermentations from which the fermented 
wine has been drawn for the purpose of inducing fermen- 
tation, or extracting color or flavor. 

penalties, etc. 

Art. 8. AH wines containing an alcoholic strength in 
excess of 24 per cent after the fortification has been com- 
pleted in the fortifying room will be forfeited to the 
United States. <Sec. 42.) 
Double iBx. ^ brandy or other spirits on which the tax has not 
been paid, unlawfully used in the fortification of wines, 
will be subject to double the internal-revenue tax on the 
spirits so used. When more than 14 per cent of brandy 
has been introduced into any fortified wine, the excess 
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will be r^arded as kavii^ been unlawfully used and the 
penalty of double tlie tax thereon demanded. Section 
48 also proTides for a fine of Dot mote than $2,000, and 
for the second offense also by impriaoiunent for not more 
than one year. 

Internal-revenue tax on all fruit brandy is due on the ^ w^.!! tax k 
lOth of the month following the month of production; 
therefore brandy produced the previous month if intended 
for fortifying wine must be removed to the fortifying 
room on or before the 1 0th of the month, since the use of 
brandy on which the tax is overdue is prohibited. When 
brandy is not gauged on or before the 10th of the month 
fdlowing the month of production, through no fault of the 
distiller, but was occasioned by the absence of the ganger, 
the brandy may be used. It is only when the distiller fails 
to provide proper facilities forgauging and does not request 
that a gauger be assigned before the 10th of the month 
the brandy must be reported on the list for assessment. 

Sweet wines fortified with brandy free of tax may not^j'^JJ'jJ^g^ 
be used in the manufacture of spurious, imitation, or com-*?"""'" ^''^■ 
pound liquors or wines, or placed on the market under 
any name, except a trade name, indicating the type of 
wine to which such wine belongs. Fortified wines of the 
same type may be blended together for the sole purpose of 
perfecting them according to cofomercial standards. 

The use of a force filter or of agents for tiie sole pur- UMo'iitw. 
pose of clfmfication of wines on the premises where the 
grapes are crushed and the wines manufactured will not 
involve the user in tax liability as a rectifier and is not 
held to be an apparatus for the purpose of refining in any 
manner distilled spirits within the meaning of the third 
subdivision of section 3244, Revised Statutes. 

Any person who by any process recovers brandy from Beoorery of 
fortified sweet wines, except as provided for under sec- 
tioQ 49 as amended, or who mixes, compounds, or recti- 
fies such wines with other distilled spirits, shall, upon con- 
'viction, be fined not less than 1200 nor more than {1,000 
tor each offense. (See also sec. 3326, Rev. Stat,, imposing 
penalty for changing or altering marks, branik, etc., on 
packages containing distilled spirits.) 

The use by rectifiers of sweet wines fortified under the 
act of October 1, 1890, as amended, is under no circum- 
stances permitted, and such use will render the rectifier 
liable not only to the penalty imposed by section 6, act 
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of June 7, 1906, but to double the amount of tax on tlie 
alcoholic content of the wine so used. The use of such 
fortified wine in the preparation of purely medicinal com- 
pounds is not, however, prohibited. 



iiirfciiie,etc. Aet, 9, On every sweet winery premises there must be 
a sufficient number of tanks provided, the a^regate ca- 
pacity of which shall approximate the amount of mate- 
rial that may be on hand at any one time. These tanks 
must be numbered and properly designated by letters not 
less than 4 inches in length, placed in plain view, and put 
on with a paint that will preserve the form of the letters 
and which wiU neither run nor blur. The tanks wUl be 
designated and marked as follows : 

^^rmentiDg Fermenting tan^ will be numbered consecutively with 
white paint and will be used for the storage of all mate- 

m^'^'^.'' * ' rial to be fermented for probable fortification. Material 
such as raisins and half-dried grapes and fruits of all 
kinds, the expressed juice of which would be ineligible 
for fortification, crushed for distillation must be at once 
run into tanks on the bonded distillery premises and may 
not under any consideration be fermented on the bonded 
winery premises. When^fresh grape material is crushed, 
the final disposition of which the winemaker does not de- 
termine at the time of crushing, the same may be run 
into a fermenting tank on the winery premises and a 
properly prepared Form 546 attached to said tank, which 
form must remain on the tank until removed by an officer 
of internal revenue, nor may the contents of such tank 
be removed except under the supervision of such an offi- 
cer. The winemaker will not be required to state the 
D^roWon o( final disposition of fresh grape material crushed until 
after fermentation nor until such time as he may be able 
to detemine what such final disposition will be, when 
the contents will be drawn off into a tank properly 
marked and labeled, or the tank containing the material 
will be properly labeled to show the character of the con- 
tents. When the fermented wine has been drawn off tiie 
pomace in the fermenting tank, fresh pomace may be run 
in on such pomace as provided in article 7. If the pomace 
left in the tank is not to be used for such purposes the 
winemaker may either remove the pomace to a distilling 
material tank on the distillery premises or he may add 
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water to the tank containing the pomace and the tank 
will then be labeled with Form 546b. This tank has thus 
become a distilling material tank temporarily, and can 
not again be used as a fermenting tank for sweet wine 
untU it has been completely emptied and cleansed. 

Measuring tanks for diaHUing material. — E^h sweet- 
wine maker who operates a fruit distillery in connection 
with his winery must set aside on his distillery premises 
two or more tanks for holding distilling material, or if 
there are not enough tanks available on his distillery 
premises he may set aside on the winery premises such ad- 
ditional tanks, properly marked, as may be necessary. 
These tanks must be plainly marked with red paint 
"Kfeasuring Tank for Distilling Material" No. I, 2, 3, 
etc. These numbers must run consecutively whether on 
the distillery or winery premises or both. These measur- 
ing tanks may not be used for any other purpose and the 
material contained therein must be conveyed directly, or 
through pipes, or pumps, from them to the chai^ers of 
the stills. 

Fortifying tarUcs. — ^At every sweet winery and in the 
fortifying room thereof there must be tanks or concrete 
sumps ■ furnished in which the fortification must take 
place and which will be marked as "Fortifying tanks" 
and each given a permanent number or letter. Ail pipes 
leading to these tanks must be in plain sight of the ganger 
and the stopcocks r^ulating the same must be under 
his complete control. Pipes or conveyors leading from 
these tanks when not in use must be closed or discon^ 
nected. Each tank in the fortifying room that has not 
aheady been gauged and said gauge approved must be 
gauged by the first officer assigned at the winery each sea- 
son or if the tank has been gauged he will verify such 
gauge. A table in quadruplicate for each tank must be i^t>ie for Knti. 
prepared, giving its capacity for each inch in depth, one 
of which tables he will place on file in the office at the 
fortifying room, one he will give to the winemaker, and 
the other two he will forward to the collector, who will 
file one copy thereof in his office and forward the other 
to the Commissioner of Internal Revenue. All irregulari- 
ties, as an uneven base or unusual bulge out or in, should 
be noted at the bottom of the table and this irregularity 
exanuned from time to time to ascertain whether such 
insularity is increasing. 
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ter'^Sr^klrtSS -^ tanks are not always full and as it is difficult to 
irfwine. measure the diameter of the tank at the wine level, a 

simple mathematical computation may be made. For ex- 
ample: The bottom diameter of a tank is 120, the top 
108, the depth 100, and the depth of the liquid 75; find 
the diameter at the top of the liquid. The difference be- 
tween the bottom and the top is 12, which divided by 
100, the depth, gives 0.12, the decrease in diameter for 
each inch in depth, which multiplied by 75, the depth 
of the liquid, gives 9, the difference between the bottom 
and the top; 120 less 9 equals 111, the diameter of the 
tank at the top of the wine. Dimensions in inches. 

The square of the true mean diameter may be found by 
either of the formulee given below: 

Formula I. 

B'+4*-5±Il'+'n-^6-8quare of the true mean diameter. 

Square ^^tie Rule. — To the square of the bottom diameter add four times the 
Ur. equaro of one-half of the top plus the bottom diameter (arithmetical 

mean diametet) and the square of the top diametec. Divide this sum 
by 6; the result will be the square of the true mean diameter. 

Example. 

120' = 14400 

^(m^' = 51984 

108" = 11664 

6) 78048 
13008 Square of the true mean diameter. 

FosunLA II. 

BXT+^-^^-^ -Square of the true mean diameter. 

BuU. — To the product of the bottom diameter by the top diameter 
add one-third of the square of their difference; the result will be the 
square of the true mean diameter. 

ExampU. 

120X108 =12960 

(120-108)' 

"^~3 " ■ ■"_*= 

13008=Square of the true men diameter. 

teBti''°''' ■"*"■ To find the liquid contents for each inch in depth 
divide the square of the true mean diameter by 294, the 
number of cylindrical inches in 1 gallon. Multiply by 
the depth of the liquid in inches to find the liquid con- 
tents of the tank. 
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In the preparation of the tables for the fortifjing tanks r™p»««ono 
find the contents for the first foot from the bottom and«"ient3otwiita 
then the second, and so on, e. g., the tank has a bottom 
diameter of 120 inches and the diameter decreases .12 
inch for each inch in depth, therefore the top diameter 
for the tank 1 foot from the bottom would be 120 — 
(.12x12) = 118.56. Finding the square of the true mean 
diameter by Formula II, we have 

12QX 118.56+ "^°-3"^-^'»^ 294-47.98 

gallons for each inch in depth for the first foot. The 
bottom diamet-er of the second foot is 118.56 inches and 
the top diameter would be 118.56~(.12xl2) = 117.12 
inches top diameter. The Hquid contents of the second 
foot found by the same formula as above would be 

118.56X117.12 + "'^-^°-"''^'' .294-47.23 

gallons for each inch in depth. Each foot in depth 
should be found in the same way, care being taken to get 
the first foot correct, as the bottoms of the tanks are not 
always level. 

The liquid contents for each inch in depth of a square ToflnduwcoQ. 
or rectangular tank when the sides are perpendicular will^»«t»'«uJ« 
be found by dividing the product of the length by the 
breadth by 231, the number of cubical inches in a gallon, 
and multiplymg the quotient by the depth of the wine. 
For example, the dimensions of a rectangular tank is 120 
by 108 by 100 and the liquid contents for each inch in 
depth would be found thus (120x108)-^ 231 = 56. 10 gal- 
lons, which multiplied by the depth of the wine in inches 
would give the contents of the tank in gallons. Should w>™ tii« aida 

I . , T 1 ... Bie not perprndlo. 

the Bides not be perpendicular the average width and"""- 
length for each foot in depth may be found by dividing 
the difference beween the top and bottom dimensions in 
inches by the depth of the tank In feet ; the result will be 
the gain or loss in width or length for each foot of the 
depth. In rectangular tanks the "flare," if any, is more 
likely to be at the top than at the bottom, as is the case 
in round tanks, and we will therefore take a tank of that 
kind for an example. If the top width is 120 and the bot- 
tom is 108 and the depth 72, all the measurements in 
inches, the gain in width for each foot in depth will be 
2 inches. The mean width for the first foot of depth will 
be 108 + 110^2 = 109; and for the second foot the mean 
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width wouldbe 110+ 112-^2- 111, etc. The length would 
be found in the same manner. 
Dry-wtaetanka. Dry-Wine tatiks. If dry wines are made at a winery 
making sweet wines and the material is crushed and par- 
tially fermented on the sweet-winery premises, the tank 
containing such dry wine or the tank into which it is 
drawn off must be marked in a manner not easily effaced 
"Dry-Wine Tank No. — ," as soon as the winemaker can 
determine that the material will be used for making dry 
wine, and if such material has been fermented on the 
sweet -winery premises the contents of the dry-wine tank 
will be transferred or marked under the supervision of an 
officer. 

When fortified wine is withdrawn from the fortifying 
room and stored in tanks on the winery premises the tanks 
so used must be plainly marked and in a manner not 
easily obliterated or removed. 

FORM 546 — ^roENTlFICATION OP WINES. 

Art. 10. The use of Form 546 is for the purpose of fol- 
lowing the wine material from the time of crushing until 
it has been fortified or diverted to some other legitimate 
use, being a means of identification of the material. 
Since these forms have been continued and elaborated 
principally for the benefit of the winemakers, and at 
their solicitation, for protection under the pure food and 
drug act, they will be expected to assist the officers in 
every way possible. 

Fresh grapes crushed for distiUation must be run into 
fermenters on the distillery premises or into tanks tempo- 
rarily set apart for that purpose on the winery premises 
and properly identified by use of label 546b, as provided 
in article 13. 
t>»wi«™^ot '^'^^ crushing of material, the final disposition of which 
""'*'■ material may be for fortified wine, must be under the 

supervision of an officer detailed for that purpose, except 
when the winemaker notifies the collector or division 
deputy in writing that he intends to crush for fortifica- 
tion and that absolutely no water will be used in the 
crushing. The collector may, at hia discretion, refrain 
from assigning an officer to supervise the crushing. B 
no officer is assigned, the winemaker will attach a label, 
ronn 5« by Form 546, to each tank of grapes crushed, dating the 
same and stating no water was used. If water is used, 
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sach use must be under the immediate supervifdon of an 
officer, who will permit the use of water only when abso- 
lutely necessary to the proper ''mechanical operation of 
grape conveyors, crushers, and pipes Iea<ling to fermenting 
tanks," and Form 546 in tripUcate made out, to be dis- 
tributed as abovedirected. Should the machinery become nmhing ma- 
so clogged that it is evident an amount of water greater""""^" 
than the maximum will be necessary, the pipes or con- 
veyors leading to the fermenting tanks containing sweet 
wine material must be disconnected or closed and the 
crushing apphances thoroughly flushed. The same action 
may be taken just before starting or stopping the crusher, 
should the winemaker so desire. Whether the resultant 
wash will be run into the sewer or into a tank containing 
distilUi^ material will be determined by the winemaker. 
The use of water in crushing distilhng material is a matter 
in which this office has no concern and is under the com- 
plete control of the distiller. When the crusher is not in 
operation, all the pipes or conveyors leading to ferment- 
ing tanks containing sweet wine material must be closed 
or disconnected. Contents of fermenting tanks that have Tuika not prop- 
not been properly labeled, at the time and in the manner"' 
above described, wiU not be eligible for fortification and 
can only be used for distiUing material or for dry wines 
and the tank containing such material muat be labeled by 
use of 546b properly prepared. 

METHOD OF DETERHININO QUANTITr OF WATEB USED. 

AsT. 11. No larger proportion of water than 15 gallons 
for each ton of grapes crushed and deposited in any one Quantity of 
tank of wine material will be allowed: For example, if 
100 tons of grapes are crushed and run into one ferment- 
ing tank, 1,500 gallons of water would be the maximum 
quantity that could be used, and that quantity only when 
absolutely necessary. Aa officers are given discretionary 
powers in r^ard to the use of water, they will be held 
responsible by the department if they permit the abuse 
of such privilege. The winemaker must supply some winemaksr 
way of accurately measuring the water used, and officers »»'«■■ 
wiU not permit the use of water nor attach Form 546 
to any tank of wine material crushed under their super^ 
vision, except when the winemaker has compUed with the 
above requirement. 
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FORM 546b. — TBANSFBB OF SWEET WINE MATEEIAL TO DRX 
WINEEY OR DISTILLEET. 

Abt. 12. Should the winemaker desire, at any time 
before fortification, to UBe the contents of any fermenting 
tank or any portion thereof lor distilling material, he will 
BO notify the officer in chaise, who will supervise the 
transfer or see that the tank containing such material is 
properly marked and labeled with Form 546b, and see 
that this material is taken up on Form 25} end report it 
on Form 645. When the material is drawn off to the 
distillery premises no label wiU be required, but the 
material shall be at once taken up on Form 25} and 
reported by the gauger on Form 645. 

FOBU 257. — MANNER OF BEMOTINO BRANDT FROM DISTIL- 
LEBIES. 

Art, 13. A producer of pure sweet wines, who is also a 
distiller and authorized to separate from grapes or their 
residues grape brandy, may,>after the approval of his 
bond, Form 256, and his notice, Form 605, by the collector 
of the district in which his winery is situated, make a re- 
quest on part 1 of Form 257, in duplicate, for each lot of 
brandy to be withdrawn, for an officer to be assigned to 
gauge any brandy produced by him at the distillery 
named in the request. He must furnish all the informa- 
tion called for in part 1 of Form 257, as collectors are 
QiSs*t'f«'4^hi^''*''^'*^'^^" *" accept an incomplete request. A separate 
of brandy. request must be made for each lot of brandy to be re- 
moved, and may not include brandy from more than one 
distillery nor two lots from the same distillery removed 
at different times, except when the distillery is adjacent 
to the winery at which the brandy is to be used. 
DbuiicTT ud If the distillery is in another district, the collector of 
mtdStriets. "" the district in which the winery is located will make his' 
certificate on part 2 of Forms 257 and forward the forms 
to the collector in whose district the distillery is located, 
who will give the order to the officer on part 3 of said 
forms. 
Put 3, Form The officer who receives the order to gauge on part 3 
of Forms 257 will carefully gauge and mark the packages 
of brandy the winemaker desires to remove for fortifica- 
tion purposes. He will make a report in detail of each 
package of his gauge on Form 59} in triplicate, writing 
on the bottom of said form "Gauged for fortification at 
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winery No. — , Dist. , \ 

and sign, and at once forward the three co^ 
gauge to the collector. He will also make a c<. 
gauge on each copy of Form 257, or, if the coli. 
directs, will attach to one or both of said forms a c 
his gauge on Form 59J. No greater quantity of br. 
may begaugedthanstated in the order. Hewill sign 
Forms 257 and deliver them to the winemaker, who w. 
present them to the ofhcerat the winery as avoucherfoi 
deposit in the fortifying room. After satisfying himself 
that the brandy offered for deposit is the same as that 
described in Forma 257 and withdrawn for use at the 
winery where offered for deposit, the officer at the win- 
ery will supervise the deposit and make his certificate ^j^^^J^^'^j^^ 
as to such deposit, and if any sweetening agents have 
been received he will so report, and forward one copy to 
the coDector and retain the other at the winery until the 
brandy has been used, when the retained copy will be 
forwarded to the collector's office. 

If the brandy to be removed is produced at the distil- 
lery adjacent to the winery where such brandy is to be 
used, and such removal is under the supervision of an 
officer, the request for an officer and the order to gauge 
may cover all brandy removed during the month from 
said distillery. The officer who receives the order to 
gauge will give one copy of the Form 257 to the officer at 
the fortifying room, and as fast as the brandy is gauged 
and reported on Form 69} he will send to the collector 
three copies Of said report, attach one copy to his Form Brandy from 
257 if the collector so directs, and hand one copy to the iBceot to winery. 
officer at the fortifying room, who will make a further 
indorsement at the bottom of such Forms 59i : " Received 

above brandy at winery No. — , , 19 — ," and sign, 

after which he will attach the same to his copy of Form ■ 
257. Brandy gauged for fortification must be immedi- 
ately removed to the fortifying room. At the close of 
operations for the month, the officer will make his cer- 
tificates of deposit on each of the Forms 257, and forward 
them, with the Forms 59} attached, to the collector. 

The triplicate copies of Forms 59} should be examined RxAm^iioa 
hy the collector as soon as received, and any errors found 
vill be at once brought to the attention of the officer at 
the winery, with instructions to correct the same . Officers 
should notify the collector of any error in gauge they 
may discover, and ask permission to correct the same, 
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whether this error is in their gauge or in a gauge made 
by another officer. 

Packages of brandy at a distillery, for uae in fortify- 
ing wine at a winery at a distance from the distillery 
where produced, or when the transfer from the distillery 
to the fortifying room is not made under the superrision 
M'^'oB^of an officer, must be branded in the usual way, which 
**^- braud shall be as follows: 

No. 53. 

Grape Brandy. 

Dist. No. 20. 

Cal. Wine Assn., Dist. 

1 Dist., Cal. 

Gauged Aug. 10, '07. W. G. 44, P. G. 66. 

Proof 150, T. G. B. S. 229844. 

To W. 5, 1 Cal. 

^A^ditionai ^^ addition to the above marks a letter indicating kind 
of cooperage must be burned or cut upon the stamp head 
of the cask, just beneath the end of the bung stave, as 
follows: "C" for charred, "M" for metallic, "P" for 
plain, "R" for reused, and "G" for glued, sized, or 
paraffined packages, and the same initial showing the 
class of cooperage must be entered on Form 59) in some 
unused column. 

If the brandy is to be removed to the winery under the 
supervision of an officer, the above brand, or any part 
thereof, may be placed on the head of the package by 
090 of atHicfia means of a stencil, grease crayon, or other means of sub- 
stantial marking, care being taken not to obliterate such 
brand in handling. In either case the bung stave maifcs 
need not be made. 
Metal contain- Ti^g provisions of Circular No, 678, relative to the use 
. of cylindrical metal barrels or drums as containers of 
high-proof spirits, are extended to include brandy re- 
moved from grape brandy distilleries for fortification 
purposes, such packages to be marked and branded as 
above instructed. 

dra'i™^'""'"" "^^ ff"*'^ against possible excessive withdrawals, col- 
lectors must use the utmost caution in specifying the 
amoimts of brandy that may be withdrawn under a wine- 
maker's bond. Each ganger who holds an order on part 
3 of Form 267 should be notified of any additional orders 
given, unless the order is for approximately the same 
amount as estimated by the winemaker in his request, 
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put 1. The gaugei' at the distillery adjacent to the 
winery, who holds the monthly order to gauge, should 
always be notified of additional charges on the bond. 
Charges on the bonds will be adjusted when the wine- 
maker's report on Form 261 is received, accompanied by 
thechai^e of 3 cents per tax gallon used. If the brandy 
gauged for one month closely approximates the penal sum 
of the bond, further withdrawals must not be allowed 
until such bond has been credited by the payment to the 
collector of the 3-oent per tax gallon chaises. 



USB OF PIPE LINES. 



Abt, 14. A grape-brandy distiller, who is also a fliJ^-ii^d^by'niM 
fied sweet- wine maker, using ' brandy produced at his u™"- 
distillery in the fortification of sweet wines produced at 
his winery, adjacent to his distillery premises, may 
transier such brandy from his distillery to the fortifying 
room at his winery, by means of a pipe line. This pipe ^ipeiim. 
line must be constructed in such a manner that it will be in 
plain TJew of the officer in the fortifying room, who super- 
vises the transfer of the brandy, and must be provided with 
a check valve restricting the flow of brandy to the forti- 
fying room only. If the distance from the distillery to 
the fortifying room is great enough to make an under- condoin. 
ground conduit necessary, or desirable, the same may 
be used, but must be on a straight line, and not less than 
15 inches in diameter, and constructed of iron, concrete, 
or other suitable material. Such conduit to be supphed * 
with lights, in order that it may be readily examined 
through its entire length. The pipe line passing through 
this conduit must be clear of the walls thereof, and 
with no openings except at either end. Each end of the 
conduit must be provided with some means of closing 
that may be securely locked, and the keys given into the 
custody of the ganger, as in pipe lines forf ermented hquors. 

When brandy for immediate use in fortifying wine is vxaiaaira. 
removed by pipe line from a distillery to the winery on 
the same premises, but one weighing of the brandy will 
be required. The scales on which the tank is placed may 
be in either the fortifying room of the winery or in the 
brandy room of the distillery. If said scales are placed 
in the brandy room, the brandy must be introduced 
directly into the tank containing the wine to be fortified, 
bnt if the weighing is done in the fortifying room, the 
brandy will be drawn directly into the tank on the scale. 
In either case, both ends of the pipe will be fitted with a ,-, , 
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lock valve, which will permit the flow of brandy toward 
the fortifying room only, and the tank will be fitted with 
a locked cover. The keys to valves jmd cover must be 
' in the poBsession of the gauger.at all times when the 
winery is in operation. No pipe line may be used until 
it has been inspected and approved by the collector. 
(T. D. 1658.) 

A cylindrical metal or cement tank of uniform dimen- 
sions, to be used as a grape-brandy measuring tank, and 
of sufficient capacity to fortify the tank of wine, will be 
ucanuiiKtaDk. {og^gjjgij in the brandy room. This measuring tank 
will be provided with a cover, which may be closed and 
locked with s Government seal lock. The pipe convey- 
ing the brandy to the brandy measuring tank should 
not rest on the tank, and the outlet should be above the 
tank, 3o that when the cover is closed and locked there will 
be no connection between the brandy storage tank and 
the measuring tank. This measuring tank will also be 
provided with a glass gauge permanently attached to 
the outside and entering the top and bottom of the tank. 
Back of this gauge and securely fastened to the side of 
the tank will be placed a scale so graduated as to show 
each half-gallon content. The pipe leading from the 
measuring tank will be equipped with a check valve, as 
described on page 29, and will be provided with a "cut- 
off," as near the measuring tank as is practical, to be 
locked with a Government seal lock. This pipe must 
discharge directly into the fortifying tank containing 
the wine to be fortified and situated within the fortify- 
ing room. The brandy may be passed through the pipe 
line by gravity or forced through by mechanical means 
as the distiller may desire or the collector direct. 

After the wine in the fortifjoi^ tank is tested and 
found by the ganger to be eligible for fortification he 
will make his computation to ascertain how many proof 
gallons of brandy will be required to fortify the wine up 
to the degree desired or permissible. He will then care- 
fully proof the brandy to be used, and by dividing the 
proof gallons required by the degree of proof the wine 
gallons necessary will be determined. He will then 
permit this quantity of brandy to flow into the meas- 
uring tank, first securely locking the pipe leading to the 
fortifying tank. When the proper amount of brandy, 
as shown by the graduated scale, has been transferred 
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to the measuring tank the flow of brandy will be cut 
off. The gauger will again carefully proof the brandy 
now held in the measuring tank. If two gaugers are 
on duty, one at the winery and one at the distillery, the 
proof of the brandy should be taken by each in the other's 
presence and both should sign the report of this inspec- 
tion and gauge on Form 59). After the brandy in the 
measuring tank has been proofed the cover of the tank 
should be closed and locked, and the same number of 
reports on Form 59} will be made as are required for 
n^ar gauge. These reports will be as follows: Col- 
umn 1, serial number of package; column 2, kind of 
brandy; columns, depth of brandy, in inches and tenths; 
colunm 4, diameter of measuring tank, in inches and 
tenths; columns 5 and 6, no entry; column 7, correc- 
tion of volume; column 8, indication; column 9, tem- 
perature; column 10, wine gallons withdrawn; column 
11, proof; column 12, proof gallons; columns 13, 14, 
15, and 16, no entry. No transfer of grape-brandy 
stamps need be issued for brandy removed by pipe line. 
Aoross the form should be written "Withdrawn by pipe 
line for fortifying wine at winery No. — ," Such reports 
should be signed by the gauger, and if two gaugers are 
present both should sign the same. The gauger at the 
winery will attach his copy of Form 591 to Form 257, 
marked "To commissioner for review." 

The gauger at the winery will see that the pipe line will 
dischai^e directly into the tank of wine to be fortified 
before the valve permitting the flow to that tank is 
opened. After all the brandy in the measuring tank 
has been withdrawn the valve in the pipe line will be 
locked, and the cover on the measuring tank may be 
unlocked. The valve in this pipe will be kept locked 
at all times, except during the transfer of brandy, 
while either the winery or dbtiUery is in operation, or 
when any wine remains in the fortifying room, or any 
imgauged brandy in the distillery. The keys and loclm 
during such time will remain in the custody of the gauger 
at the distillery. When the distillery is registered not 
for use and all of the brandy produced has been gauged, 
the gauger performing the last gauge will remove all 
Government locks and other property and return them 
to the collector or deputy collector, as required by the , 
collector of his district, taking his receipt therefor. 
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The ganger in making hb report on Form 275 will enter 
the same information as to brandy used as is entered on 
Form 59J ajid write on this part of the report "Received 
by pipe line from distillery No. — ." 
'^ Collectors will, under no circumstances, permit the use 
of a pipe line that has not been duly mspect^d and ap- 
proved by them, and will not approve a pipe line that 
does not safeguard the interests of the Government; and 
wine makers before installing such a pipe line must receive 
written permission to do so from the collector. He must 
state in his notice, Form 605, that he intends to remove 
brandy to the winery by pipe line, and that said pipe line 
has been inspected and approved by the collector. 

Brandy may be removed by pipe line only imder the 
direct supervision of an officer of internal revenue and 
under the conditions set forth above. Only enough 
brandy should be drawn into the measuring or weighing 
tank as will suffice for one fortification, and the measur- 
ing tank will be completely emptied before the cover ia 
again opened. 

It must be imderstood that the above concession is 
made in the interest of economy to both the manu- 
facturer ajid the Government, but if found impractical 
or detrimental to the interests of the Government the 
same will be modified or rescinded. Collectors and 
their subordinate officers will use caution and discre- 
tion in approving and operating' pipe lines, and they 
will see that the regulations pertainii^ thereto are fully 
complied with and that either the tank or pipe line is 
locked at all tunes. Collectors are given discretionary 
powers in approving pipe lines or withdrawing their ap- 
proval if, in their opinion, the interests of the Govern- 
ment are not properly safeguarded. In exercising thia 
dbcretion they may refuse to approve either or both 
methods for the withdrawal of brandy by pipe line when, 
in their opinion, the use of either would be prejudicial to 
the Government, and while the department prefers the 
we^hing method, the measuring tank may be used at 
the discretion of the collector, but Form 605 should show 
which method is to be used. 

Under the existing regulations wine makers may re- 
naove brandy from their distilleries for fortification pui^ 
poses in puncheons of wood or metal after carrful weigh- 
ing by an authorized officer of internal revenue, or by 
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either of the two methods above described in the manner 
and under the supervision provided. Subordinate officers 
will promptly report to their superiors any irr^ularity 
that may come to their attention. 

USE OF TANK OAKS FOB TSANSPO STATION OF OBAFE 
BRANDT OR WINE SFIRirS FOR THE FOBTIFICATION OF 
8WBBT WINES. 

Art. 14A. The use of tank cars for the transportation 
of grape brandy from a distillery to a winery where both 
distiUery and winery are operated by the same person, 
firm, or corporation is permitted imder the following 
regulations : 

If a tank car is to be used for such purposes the notice 
of the winemaker, Form 605, attached to the bond, 
Form 256, should show that it is the intention of the 
winemaker to transport brandy by tank car from dis- 
tillery No, . If bond has ah^ady been filed applica- 
tion in duplicate should be made to the collector, with 
written consent of the sureties on the bond, to amend 
Form 605, already filed, which appUcation if approved 
by the collector will be attached to the original bond on 
file with the collector and the duplicate forwarded to the 
commissioner to be filed in Uke manner with the dupU- 
cate bond. 

All tank cars to be used in such manner must be ap- 
proved by the collector, upon the written application of 
the transportation company, which application will state 
the serial number of the car, name of the owner, kind 
of lining, and net wine gallon capacity when filled so as 
to include 2 inches in depth of the expansion dome, and 
that the said tank car fully meets the requirements of 
the Interstate or Intrastate Commerce Commission. 

The collector, before approval, will cause the car to be 
inspected to see that the inside of the carls properly coated 
widi glue, or lined with glass or other material that will 
have no deleterious effect on the brandy to be shipped; 
that the capacity in wine gallons is as stated in the appU- 
cation, and that the expansion dome has an inner seal or 
gasket which, when closed, may be locked with a Govern- 
ment seal lock, and that all other openings to or from 
the car may he in like manner closed and locked. 

In making application for removal from distilleries by 
tank car the distiller will state on the apphcation. Form 
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257, that the brandy is to be transported by tank car, 
givmg the serial number and name of the owner of the 
car, to enable the collector to approve the withdrawal 
and give the order for the gauging. 

The ganger at the distillery, upon receiving the order 
to gauge, will first inspect the tank oar and take the 
dimensions of the car in length and diameter in inches 
inside measiu-e and the diameter of the expansion dome. 
In computing the wine gallon capacity of the car mul- 
tiply the square of the diameter in inches by the length 
in inches, add to this the cylindrical inches in the dome 
and divide by 294, the number of cyUndrical inches in 
a gallon. The quotient will be the wine gallon capacity 
of the car. 

In making out Form 691 the gauger will enter in the 
various columns as indicated by the headings thereof 
and in columns 3 and 4 he will also enter the depth and 
diameter of the expansion dome, across the form the 
gauger will write how withdrawn, giving the name of the 
owner and serial mmiber of the car, serial number of the 
lock seal, destination, and date of shipment, for example: 
"Withdrawn by U. P. tank car No. 1643, look seal No. 
36457, for transfer to winery No. 46, 6th Dist. Cal. tor 
the fortification of wine. Billed out 6.30 p. m., Sept. 10, 
1914." Forms 59J and 257 will be distributed as in case 
of other withdrawals for fortification piuT)03es. 

When the car is filled so as to include 2 inches in the 
dome, the same should be closed and locked with a seal 
lock, which shall be furnished by the distiller, one key 
will be "with the gauger at the distillery and one with the 
gauger at the winery. The car when filled should be at 
once forwarded to the winery. 

Upon arrival at the winery the receiving gauger will 
examine the seal to see that it is not broken and whether 
there is any evidence of leakage, the car will then be 
opened and the contents carefully proofed after which the 
brandy will be at once pumped into receiving tanks 
placed within the fortifying room; these receiving tanks 
will be similar in size and equipment to measuring tanks 
used in connection with pipe lines where brandy is re- 
moved to winery by such means. Receiving tanks of 
sufficient capacity to hold the brandy so shipped by car 
must be provided and the contents of the said car must be 
at once pumped over into such tanks under the super- 
vision of an officer of Internal Revenue who will note 
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on a Form 59} the indication, temperature, and proof of 
the brandy when received, also the wine gallons as shown 
by the gauge on the receiving tanks in the fortifying 
room. He will also write across the bottom of tlie form 
the date when received at the winery, the name of the 
owner and serial nmnber of the car, serial uiimber of 
the lock seal, number of distillery from which shipped, 
whether seal has been broken and whether there is any 
evidence of leakage, for example: "Received 11.00 a.m., 
Sept. 12, 1914, U. P. Car No. 1643, lock seal No. 36457 
unbroken, from Distillery No, 412, Ist District Cal, carin 
good condition." One copy of this Form 59i will be 
attached to each Form 257. 

FOBH 25S. — MANNER OF WrrHDBAWING BBANDT FBOM SPE- 
CIAL BONDED WAREHOUSES. 

Art. 15. A producer of pure sweet wines, whose bond, 
Form 256, and notice, Form 605, have been approved by 
the collector of the district in which his winery is situ- 
ated, may withdraw grape brandy, free of tax, for forti- 
fication purposes, from a special bonded warehouse in 
lots of not. less than SO wine gallons, by filin g with the 
collector of his district a request for r^auge on part 1 of 
Form 258, in quadruplicate, of the brandy he desires to 
withdraw. Such request must be signed by both the 
distiller of the brandy and the winemaker making the 
withdrawal. The only person authorized to make a re- ^"»^ *" ** 
quest for regauge of spirits from warehouse ia the pro- 
ducer of the spirits, and in his request for such r^auge 
the distiller states the purpose of the withdrawal, naming 
the winemaker who intends to use the brandy. The 
winemaker will be required to sign the requ^t, thereby 
affirming the distiller's statement as to the intended use 
of the brandy described. 

If the winery and special bonded warehouse are in b ^nV "d°waS 
different districts, the collector receiving the request will J^"",^j^^ 
make out his certificate on part 2 of all the copies of Form'*'""*^- 
258 and forward the same to the collector of the district 
in which the special bonded warehouse is situated, who 
will give the order to the ganger on part 

The gauger at the warehouse who rece _ 

on part 3 of Form 258 will carefully inspect the brandy 
designated in part 1 of said form, and no other. The 
brands already on the package will be supplemented by 
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giving the date of regauge, number of transfer stamp 
affixed, wine and proof gallons found, and the numb^ 
and location of the winery at which the brandy is to be 
used. Such brand may be abri(^ed as follows: 

Withd'n Aug. 15, 1907. 

W. G. 44 P. G. 66. 

T. G. B. S. 385. 

To W. No. 5, 28 Dist. N. Y. 
' '^ The gauger will make three reports in detail on Form 
59, stating that the brandy reported thereon is for use in 
the fortification of wine, giving number of winery and 
district where located, stating the class of cooperage in 
column 2, as directed in Article 15, which forms he will 
attach to three of the Forms 258 and report in the aggre- 
gate the brandy gauged in part 4 of the other Form 258, 
according to the headings, all of which forms he will 
sign and deliver to the winemaker. 

The winemaker will then make his entry for with- 
drawal on part 5 of each of the forms and deUver the 
same to the collector, at the same time paying the tax 
on the excess outage found, if any, and the collector 
will give the order on part 6 of each of the forms to 
the storekeeper, who will deliver the spirits, properly 
marked, branded, and stamped, to the winemaker or his 
agent, as well as two copies of Forms 258, which forms 
must be presented to the officer assigned to the winery 
as a voucher for deposit of the brandy described, the 
triplicate and quadruphcate copies with Forms 59 at- 
tached he will inclose with his Form a86}. The gauger 
at the winery must satisfy himself that the packages pre- 
sented are the ones described in the forms, and will make 
out his certiBcate of deposit on both forms, in which he 
gjwill state the packages received and their condition; one 
copy of Form 258 he will at once forward to the collector 
and one with Forms 59 attached he will retain at the 
winery untU the brandy described has been used, when 
he will forward the retained copy to the collector. 

Upon receipt of the copy of regauge from the gauger 
the coUeetor should examine the same, and the errors, 
if any, should he noted on the copies attached to the 
Forms 258, when practicable, before giving the order to 
the storekeeper on part 6. 



inyGoogIc 



BUPPLEHBNTAL FOBM 257. 

Abt. 16. When a winemaker desires to begin fortifica^gau^^o'^rti^ 
tion of sweet wines he will make a request for the assign- '"'^■ 
ment of an officer to supervise the fortification of such 
wine, on part 1 of this form, in duplicate. 

The collector will then give his order, on part 2 of the 
form, to an officer, who will report promptly at the winery 
designated. Upon arrival at the winery, the officer will 
inspect the winery premises, and if not found in legal „^^'™ "' , 
condition will at once report to the collector, or his 
division deputy collector, if so directed, the defect noted. 
The officer will also note whether all tanks on the winery 
premises are properly marked, and that the proper Form 
546 is attached to each tank. He will also examine and 
verify the certificate as to deposits on the "roughs" of 
his predecessor, if any, and if he is the first officer as- 
signed at such winery for the current season he will 
verify the measurements of the tanks in the fortifying 
room. 

Before transferring wine material from one fermenting ^^^'bt of nui. 
tank to another, or to a tank in the fortifying room, he 
will satisfy himself that the wine to be thus transferred 
has not been tampered with— that is, that nothing has 
been added to said material after leaving the crusher, 
and the same can be identified by Form 546 attached to 
the tank. If such identification can not be made, he 
must notify his nearest superior officer of his testa and 
ask for instructions. 

Every day that wines are fortified the officer will enter Entries on 
in part 3 of Supplemental Form 257 the date, etc., asonFormzrs. 
shown by the headings of the statement. In column 
headed "No. tank" both the number of the fortifying 
tank and the storage tank into which the fortified wine 
is drawn should he given. The line may be divided hori- 
zontally thus J^ or diagonally thus 124/10. In either 
case the second number will be the storage tank number. 
At the close of operations for the month the officer then 
on duty will make his certificates on part 4 of the forms, 
sign, and at once forward both copies to the collector. Aj^^^^^'J* 
"rough" should always be left in the fortifying room for 
the information of other officers. Should the assignment 
of an officer be changed before the operations for the 
month are concluded, he will leave Supplemental Forma 
257 in the desk under lock for the officer who finishes the 
fortifications for the month to forward to the collector. 
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FOSH 276. — OFPIOBB's DAILT BEFOBT. 

Abt. 17. Each day wines are fortified the officer as- 
Bigned to the winery and who supervises the fortification 
will make a report on this form in tripUcate, two copies 
of which he must that day forward to the collector of the 
be'b^f'talimi^ district and one he will place on file in the fortifying 
™a™«°' room for the information of visiting officers. This file 

must he kept, arranged in the order rendered, of easy 
access. Visiting officers will use care to avoid disarrang- 
ing this file, but must examine and verify the officer's cal- 
culations in certain reports they may select. This file 
will be regarded as Government property and shall be 
left on file in the fortifying room. 

When wines are offered for fortification the officer 
must see that such wines are drawn from properly labeled 
fermenting tanks, the contents of which he has previously 
identified by the Form 546 attached. After the wine has 
been drawn into the fortifying room the officer must 
make the tests to determine the eligibility of the wines for 
fortification. For instructions for making tests, see' 
Special Instructions to Gangers, Art. 32. 

wtoeft«*n»y Wines to be eligible for fortification must not show 
more than 15 per cent alcohol, nor less than 5 per cent 
alcohol if water has been used at the crusher; must have 
been fermented, and must show a reasonable amour£ ot 
solids by "Ballings." No wine may be received in the 
fortifying room that has not been fermented, that can not 
be identified by the label on the tank from which it was 
drawn, that had more than 10 per cent of water used at 
the crusher, or that has previously been fortified. 

If the officer is satisfied that the wines received by him 
are eligible he will, after taking samples for his tests, per- 
mit the wincmaker to arrest fermentation by the addition 

Making testa, of gome of the brandy already gauged at his (wine- 
maker's) own risk. The officer will then complete his tests 
and enter the result of the same on his Form 275. He 
wUI then make his calculations to determine the quantity 
of brandy that will be required to fortify the wine to the 
alcoholic strength desired. Wines may not be fortified 
above 24 per cent, including both the natural and added 
alcohol, nor may more than 14 per cent alcohol be added. 

A d d i 1 1 n oi Should the winemaker desire to add any of the sweeten- 
ing agents permissible, the officer will supervise the addi- 
tion of such and make report on the Form 275 of such ad- 
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dition, writing before the per cent added the initial of the 
^ent uaed. But one kind of sweetening may be used in 
any tanlt, and, with the exception of condensed must, not 
in excess of 10 per cent of the weight'of the wines. 

After the addition of the "saccharine" the remaining 
brandy must be added and the tank properly plunged by 
the winemaker to insure a complete blending of the con- 
tents, after which the officer will take three one-quart ^'"p'^ 
samples which he will seal in the presence of the wine- 
maker. He will then take a fourth sample with which to 
make his tests for alcohol and sugar. The result of these *'*^* "^ "^ 
tests he will enter on his report on Form 275 and on three 
labels, Form 491, which must be signed by himself and 
the winemaker, one of which he will attach to each of the 
quart samples taken by him. 

To find the calculated per cent of sugar or alcohol after ^^'J^'^t'^ 
fortification, multiply the gallons of wine before fortifi-"'*"'"^''"'^- 
cation by the per cent of sugar or alcohol present in the 
wine, as shown by the first teat, and add the amoimt of 
sugar or alcohol added, which in the case of the alcohol 
will be one-half of the proof gallons of brandy added, and 
divide the sum found by the gallons of wine after fortifi- 
cation. The result will be the calculated per cent of sugar 
or alcohol present after the fortification has been com- 
pleted. When the wine is withdrawn from the fortifying 
room the date of such withdrawal must be stated on both ■ 
Supplemental Form 257 and Form 275, and if such forti- 
fied wine is withdrawn into a storage tank on the winery 
premises the number of such tank or other marks of 
identification shall be reported. 

It sometimes occurs that the winemaker does not haveoo^f "^"'" 
brandy enough on hand to complete the fortification, in 
which case the wine may be held in the fortifying room 
for further fortification. In making a refortification of 
wine the ganger must make his tests before the refortifi- 
cation is made, and the results of such tests should be 
compared with the sugar and alcohol tests of the same 
wine as shown by the report on Form 275, on which the 
partial fortification was reported, and any discrepancy 
found should be reported on the Form 275 on which the 
refortification is reported. The last test will, of course, be 
made the basis of the refortification. The data reported 
in the original fortification, as well as the refortification, 
must be entered on the Form 275, thus making a double 
report. 
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^^^^u g < 1 fj^g brandy used in fortifying wine must be carefully- 
gauged just prior to such use and the gauge entered on 
Form 275, as indicated by the headings of the columns 
thereof. Copies of Forms 591 must not be attached to 
Form 275. In column 12 the excess found will be entered 
in black ink and the deficiencies in red ink. If brandy 
from more than one place of withdrawal is used, the total 
of each will be given and the grand total entered. A sep- 
arate report on Form 275 will be made for each tank of 
wine fortified. 
DefloiBudn Whenever upon regauge of the brandy at the winery 
prior to its vae in the fortification of wine a deficiency is 
found large enough to awaken suspicion of fraud, the 
ganger will at once notify his nearest superior officer, 
making a full report in the matter, and ask for instruc- 
tions, the package or packages to be held in the fortify- 
ing room pending investigation, which should be made at 
once. If the deficiency should be less than one proof 
gallon in any package, such deficiency should be reported 
on Form 275 and the brandy used, but if the deficiency is 
found to be one proof gallon or more in any package the 
ganger should call the winemaker's attention to such 
winemaker to deficiency. Should the winemaker sign the first certifi- 
™ * cate on the left-hand page of Form 275 the brandy may 

be used; if he refuses, or his agent at the winery does not 
have the authority to sign said certificate, the packages 
in which the deficiency is found will be set aside and the 
officer will make out the second certificate, striking out 
the words that are not applicable to the reason why the 
packages are held. Officers must be careful not to accept 
the certificate of anyone signing for the winemaker who 
has not the authority to so sign. Should the winemaker 
afterwards decide to make the first certificate he may 
make it on the Form 276 on which the brandy used is 
reported, and, in such case, the officer should write above 

the blank for his signature "Regauged , 19 — ." 

The deficiency reported should be that found on the day 
the brandy is used. Should the winemaker demand that 
the gauge be verified by another officer he shall so notify 
the collector, who will designate another officer for that 
purpose. The two officers who make this gauge will 
make their report on the third certificate on Form 276 
and forward the same to the officer ordering such gauge 

^axondeflcieD-mftde. Upon receiving such report the collector will 
make demand on the wmemaker for the tax on the defi- 
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eiency found and the brandy will not be released until 
Buch tax has been paid. 

When the fortified wine is withdrawn from the fortify- inf i^^. " 
ing room the lees, if any, remaining in the tank must be 
at once removed. If no sugar has been used, the lees may 
be run into a tank for distilling material and marked with 
a Form 646b; butif sugar has been added such dispoeition 
will be made of the lees as will preclude any pos^bility 
of their being used as distilling material at fruit distill- 
eriee. Such material may be distilled only at a molasses 
distillery. 

DETENTION AND SEIZURE OF BBANDY. 

Abt. 18. Under the obligations of the bond, Form 256, jJ^J^^^^JlJJ^ 
a winemaker is required, within thirty days from the""*™^'- 
date of withdrawal, to safely transport and depomt in ' 
the fortifying room of the winery named in the bond any 
lot of brandy removed by him for the fortification of 
winee. Collectors will see that such obligation is com- 
plied with. Any winemaker making a withdrawal, who 
fails either to ask for additional time within which to 
transport and deposit such brandy, or to report the de- 
posit of such brandy in the fortifyii^ room, will be 
regarded as having violated said obligation, and the col- 
lector will report on his next monthly hst the tax on the 
brandy withdrawn and not accounted for, such tax to be 
aaseesed against the principal on the bond. 

If, upon r^auge at the winery, the deficiencies are so^j^'i-^''"^ 
large as to awaken suspicion of fraud, the officer wiD at°^«- 
once notify his nearest superior officer, making a full 
report. Such officer will make an immediate investiga- 
tion of the case; and if in his opinion fraud has been 
committed he will formally seize the spirits and make a 
full report to the Commissioner of Internal Revenue. If 
in his opinion no fraud has been committed, but the de- 
ficiencies found have resulted from causes over which the 
winemaker had no control, he may release the spirits 
under the conditions explained in article 18. 

Collectors must report for assessment the tax on all Defiotanon*. 
deficiencies amounting to one or more proof gallons per 
package on their list, Form 23. Winemakers are not to 
understand that, because they have signed the first cer- 
tificate on Fonn 275, the tax on the deficiency reported 
will be demanded; but that the Commissioner of Internal 
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feservee the right to review all coses of this kind, 
Cessment will be made except when, after a 
^ iQTestigation, it is conclu^vely shown that i 
Oas has been sustained. 

'it will be Been that the winemaker has his choice 
jbourses. He may sign the first certificate on Form 
id have the brandy at once released, providing no 
/is chaif;ed, or he may demand a r^auge by t^o ; 
^ and pay the tax on the defi<aency fomid by them, I 
^ iave the brandy released. If the latter course is pur^ ! 
sued, the tax must be paid to the fX)llector before tJi9 
brandy is released; if the former, the collector will re- i 
port the tax on the deficiency found on his monthly list, 
the same to be subject to review by the Commissioner. 

FOBH 261. — WINHMAKEb's MONTHLY BEPOBT. 

and'^Mtobere^ Abt. 19. Every month that brandy 18 Withdrawn under I 
'""*^" bond, Form 256, 'or brandy is used to fortify sweet wines, I 

or brandy or saccharine is on deposit in the fortifying I 
room, the winemaker must make a report in duplicate ' 
on this form. He will repwt the amount of brandy and 
saccharine on hand and from where withdrawn on the 
first day of the month ; the amount withdrawn during the 
month, the amount used during the month, and the quan- 
tity on hand the last day of the month. He will also i 
make a statement as to kinds and quantities of wine pro- 
duced during the month and season. This report must 
wii^t^'* ""be made and sworn to by the winemaker himself, or his 
agent at the winery where the wine was produced, and : 
who must have personal knowledge of the matter set ' 
forth in the report. Both copies of the report must be 
maHed to ike eoUeetor on ike last day of the jnonih or the 
first day of ihe succeeding monik. No report on this form 
win be received when prepared by some one not present 
during the operations of the winery. 

'Winemakers need not keep Record 261, but should 
keep a file of their reports on Form 261 and have access 
to the file of Forms 275 kept by the officers in the fortify- 
ing room. 

FOBH 290.1 — OOIXEOTOE's MONTHLY BEPOBT. 

Abt. 20. The collector will make a report in duplicate 
on Form 290 for the month when brandy is first with- 
drawn free of tax for fortification purposes, and each 
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mouth thereafter until the end of the eeason or tmtil a 
"final report" on said form is made. 

On page 1 he will state the number of packages and 
tax gijlons of brandy on hand at the beginning of the 
month, withdrawn during month and season from dis- 
tilleries and special bonded warehouses; also the ex- 
cesses found on regauge at the wineries. He will also 
state the number of packages and tax gallons of brandy 
and the disposition of such brandy during the month and 
season. The "debit" and "credit" statements must 
agree. 

In the table "Aggregates aa to wines" he must state 
the quantity and kinds of wines produced in his district 
for the month and season. 

In statements 1 and 2 of the inside pages he must state 
the number of packages and tax gallons of brandy with- 
drawn during the month, giving number of distillery or 
special bonded warehouse from which, each withdrawal 
was made. 

In statements 3 and 4 he will state the amount of 
brandy actually used during the month, and the aggre- 
gate amount of wine produced before and after fortifica- 
tion, end the quantity of each kind produced. In case 
two or more lines are required to report the brandy used, 
the wine produced will be reported on the last line used 
and not on ail the lines. 

On next to the last inside page the collector will report 
the excesses and deficiencies found, reporting each sepa- 
rately and giving the number of the distillery or ware- 
house from which the brandy was removed. 

In statements 6 and 7, on the last inside page, the col- 
lector will report the amount of brandy on hand at the 
dose of business on the last day of the month. Imme- 
diately under this statement he will make a heading "In 
transit," under which he will report all brandy charged 
f^inst winemaker's bonds, hut which had not been de- 
posited in the fortifying room during the month. In 
statement 6 he will report all full packages tax paid or 
rewarehoused during the month. 

One copy of Form 290 the collector will place on file 
Euid the other he will forward to the Commissioner of 
Internal Revenue at the earliest date practicable, but in 
Qo case later than the 25th of the month following the 
month for which the report is rendered. The smaller 
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districts should forward their reports not later than the 
10th of the month. 

Form 290 must always be accompanied by one copy 
each of Form 257, Supplemental Form 257, Form 268, 
Form 261, and Form 275. Forms 257 and 258 must al- 
ways have a detailed copy of the withdrawal gauge at- 
tached. All forms for each winery should be strapped 
together and arranged in the order reported on Form 290. 
Do not report under statements 1' and 2 winemakers 
alphabetically and under statements 3 and 4 the wineries 
numerically. Whichever method is the more convenient 
may be used, but the one started with must be adhered to. 

FORM a94. — COLLBCTOe'S GB&PE BRANDT ACCOUNT. 

Abt. 21, On the day when grape brandy is withdrawn 
from a special bonded warehouse, for the fortification of 
wine, the storekeeper in charge of such warehouse will 
report in dupUcate, on Form A86i, such report to be ac- 
companied by the ganger's report of regauge, on Form 
59, across the bottom of which he has noted "Regauged 

for use of winery No. — , Dist. ," and Form 

258, showii^ the distiller's request for regauge and the 
collector's order for withdrawal. This copy of Form 258 
should be marked "To accompany a94." The store- 
keeper will also note such withdrawals on hb monthly 
report. Form a87. 

The collector will take immediate credit on his bonded 
account. Form a94, for all withdrawals of brandy for 
fortification purposes, as the brandy upon withdrawal 
becomes a charge against the winemaker's bond, Form 
256, and any deficiencies and excesses found upon re- 
gauge at the winery will be adjusted in the wine account. 

RECORD NO. 113. 

Art. 22. Collectors, upon application to the Conmus- 
sioner of Internal Revenue, may he reheved from keep- 
ing Record 113 by keeping a complete file of Forms 275. 
This file should he arranged in such manner that any 
information desired can be readily found. Probably the 
best plan would be to file the forms according to the 
serial number of the tank reported thereon, for each 
winery, for the entire season. Record Card No. 6994 
should be used when entries are not made in Record 113. 
In the smaller districts it would be better to continue 
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the use of Record 113, as a small file of Forms 275 woitld 
entail more labor to keep than the record, and such file 
would soon become worn uid of little value aa a perma- 
nent record. 

CASUALTIES. 

Akt. 23. ^Whenever brandy withdrawn under bond, 
Form 256, is destroyed by fire or other casualty prior to 
its use in the fortification of wine, the collector must 
report on hia next Ust for assessment the principal on the 
winemaker'a bond for the tax on the brandy so destroyed. 
He will at once make, or cause to be made, a thorough 
inveetigation of the cause of such casualty and report 
the result of such investigation to this office. Should such tr^Sttto wS'w^ 
casualty occur between the time the spirita are withdrawn 
and the time sjud spirits are legally deposited in a forti- 
fying room — in other words, if said casualty occurs while 
the brandy is not in the custody of an officer of internal 
revenue — assessment wiU be made and the tax must be 
collected. Should the casualty occur while the brandy is ^"j^. '^'' 
on deposit in the fortifying room, the tax on the brandy 
destroyed will be reported on the list for assessment, and 
the owner of the brandy should at once make claim for 
relief under sections 3221 and 3223. For inatructifms re- 
garding the filing of such cImdib, see K^ulations No. 14. 

BBAKDT BBTUBNBD TO SPBOIAL BONDED WAREHOUSE. 

Aet. 24. Section 45 of the sweet-wine act approved 
October 1, 1890, provides for the rewarehousing of 
brandy, in the original packages, that has been with- r Ji^^bm^ 
drawn for the fortification of sweet wine and not used,'*'^' 
Section 49 of the act of August 28, 1894, modified all 
prior statutes regarding the warehousing of distilled 
spirits by requiring that all warehousing bonds should he 
given by the distiller or producer of the spirits to he 
warehoused. It is held, therefore, that brandy with- 
drawn, free of tax, from special bonded warehouses for 
fortification purposes may not be rewarehoused except 
when the winemaker who withdrew the said brandy is 
»lso the producer or distiller of the same. 

A winemaker who has withdrawn brandy of hia own 
production under his bond, Form 256, may rewarehouse 
said brandy or any part thereof, in the original packages, 
after filing with the collector of the district a modified 
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Bond ffli »nd bond, Form 235, and an entry on Fonn 245, as is required 
Mil- by R^ulatJons No. 5 in the case of the transfer of brandy 

from one special bonded warehouse to anothetr special 
bonded warehouse in the same district. Where prac- 
ticable the brandy should be rewarehoused in thQ same 
warehouse from which it was withdrawn. 

The bond, Form 235, should be changed to read, From 
ike fortifying room at winery No. — , instead of " From i 

distillery No. — ," and the entry on Form 245 will I 

be modified as follows: Reentry of grape hrandy now I 
^ored at winery No. — , instead of " Entry of fruit brandy I 
now stored at special bonded warehouse No. — ." Similar 
changes will be made in parts 1 and 2 of Form 245 where 
necessary. 

Fackogee will be inspected, branded, and stamped as 
in a transfer from one special bonded warehouse to an- j 
other and will be entered at the original gauge. Ab an i 
absolute credit was allowed on the bonded account. Form I 

No ndiurtment a94, wheu the brandy was withdrawn under bond, Form I 
256, and the brandy is rewarehoused at the original gauge 
under a new warehousing bond. Form 235, no adjustnaent 
for the leakage allowed when withdrawn will be neces- 
sary on the bonded account, and the reentry will be 
treated in every respect as an entirely new entry. If any 
tax on excessive leakage has been collected, the person | 
paying such tax should be permitted to make claim for 
the refundii^ of the same. 

RECOVEET OF BRANDT FBOH POBTEFIED WmS. 

R«ceiveduma- Abt, 25. Section 49, as amended, provides for the re- 
lioa af'i»%^!covery of the brandy used in the fortlEcation of sweet 
wine. Such fortified wine may be received as distilling 
material on the premises of a duly authorized fruit- 
brandy distiller only on the written permission of the 
collector of the district in which the distillery is situated, 
and the distiller will be held to produce by such distilla- 
tion not less than 80 per cent of the alcohol shown by 
actual test to be present in the wine at the time of distilla- 
tion, which will include the alcohol produced by fermen- 
tation of the grape juice and the added distilled spirits. 
Before receivii^ such material on his distillery premises 
the distiller must make application in writing to the 
collector for permission to receive such material. When 
the permission has been granted and the material has 



47 

been received at the distillery where it is to be distilled 
the distiller will so notify the collector, who will asmgn 
an officer to make a aurvey of the tanks contuning the 
wine, and said officer will mark the tanks in such manner 
that any visiting officer will have no difficulty in identify- 
ing the tanks and tlieii contents. Cefore the tanks are 
marked by the officer the distiller may add aa much water w^.^'^'"" "^ 
as he may desire to aid in the further fermentation or to 
reduce the alcoholic strength of the material for the pur- 
pose of economical distillation. (See sec. 43, as amended.) 
The distiller before beginning to distill must register the 
still "For use" on Form 26, giving the information re- 
quired in the various blanks, and in the last column will 
state that the material to be used is "Fortified wine," and 
add directly under the statement in r^ard to the still the 
words, ' ' And application ia hereby made for an officer to 
be assigned to supervise the distillation, such distillation 

to begin , 19 — ." 

The officer detailed for this purpose will, before the^^Jg^*^ , 
distillation is commenced, make a gauge of the material 
to be dist'dled and a test thereof for the alcoholic strength 
and see that the quantity and strength of the material is 
properly entered on the distiller's Record 25J. He will 
supervise the distillation and see that no other material 
ia used until the still used has been registered "Not for 
use" after the completion of the distillation of the forti- 
fied wine. He will also gauge the brandy produced from 
this material and make report in the usual manner, on 
Form 59i, across the bottom of which he will write "Pro- 
duced from fortified wine." The distiller will, as soon 
as the material has been distilled, register the still "Not 
for use" and make a special report on From 15, showing ^^l^jj^f*^ 
the quantity and alcoholic strength of the material used 
and the brandy produced therefrom. No other brandy 
or material may be reported on this special Form 15, and 
no other survey than that above outlined will be con- 
sidered. Collectors will be sure that the Fonn 15 has 
been properly prepared before forwarding it to this office. 

DEBTHUCTION OP DISTILLING UATEBIAL UNFIT FOR DIS- 
TILLATION. 

Abt. 26. When a distiller, operating a distillery in con- 
nection with a winery, reports that he has on hand any 
distilling material which has become unfit for distilla- 
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tioD, and asks for the destruction of the same, the officer 
assigned to the distillery or winery will inspect euch 
material for the purpose of determining whether it is 
actually unfit for distillation. 

When it is found that the material is useless for dis- 
tiUation, it will be destroyed under the supervision of a 
deputy collector, or, if that officer is not available when 
such destruction must be accomplished, the officer as- 
signed to the distillery or winery will supervise the de- 
struction of the material and report his action promptly 
on Form 192 and Form 645 and note the fact of the de- 
struction on the distiller's record, Form 25}. 

DISPOSITION OF SPOILED WINE AND THE BESIDUE OF 
WINERIES AND DISTILLERIES. 

Art. 27, A distiller operating a duly registered fruit 
distillery may receive on his distillery premises finished 
wine, wine that has spoiled or the residue of wineries, to 
which no sugar has been added as distilling material. A 
winemaker disposing of distilling material to a distiller 
iioo-must make application on Form No. 624, Part 1, to the 
collector of the district, or the deputy collector of the 
division, or the officer in chaise of his winery for per- 
mission to transfer the distilling material described to 
the distillery mentioned in the application. 

Upon receiving the distilling material on the distillery 
premises, the distiller must charge himself, on his Record 
25i, with the quantity of material so received and from 
whom purchased. The deputy collector or the officer in 
chaise of the distillery where the distilling material is 
received will, after Form No. 624, Part 2, has been 
signed by himself and the distiller forward such form 
to the collector, who will credit the winemaker's account 
and charge the distiller with the material transferred. 
The distiller receiving such material will be held to 
account for all material so received and the product of 
the same. Material of this kind must be reported on 
. , Form 15 as finished dry wine, spoiled wine, or residue 
from wineries, as the case may be. 

The residue from wineries and distilleries unfit for dis- 
tillation (and this includes the lees from tanks of wine in 
which sugar has been used) may be disposed of to manu- 
facturers of by-products of the grape, but must not be 
used as distilling material nor received upon, fruit dis- 
tillery premises. 
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ASBIONHENT OF QAUGEB8. 

Art. 28. Gaugers or storekeepers assigned to duty at 
fruit distilleries or wineries In connection with the forti- 
fication of sweet wine will be tranaferred each thirty 
days, such transfers, when practicable, to take place be- 
tween the fifth and the tenth of the month. 

These officers will see that all required reports for the^"""^ 
preceding month are prepared and forwarded, and that 
the records of the distillery or winery are written up to 
the date of their departure. 

When olBcers are assigned to a distillery or winery, or 
transferred from one place of duty to another, care must 
be taken in arranging such assignments of transfers to 
exercise the utmost economy consistent with a due regard 
for the interests of the Government, while keeping in view 
also the interests of the distillers and winemakers. 

Pay and expense accounts of these officers will be made 
monthly, each account to cover the calendar month, the 
same to be promptly forwarded to the collector. 

BPKOIAL INSTEUOnONS TO COLLBOTOBS AND DrVISION 
DBPUTY 00LLE0T0B8. 

Abt. 29. Collectors are required to approve wine- 
makers' bonds, Form 256, and notices. Form €05. Be- 
fore approving such bonds and notices they must care- 
fully examine the same and satisfy themselves that the 
r^ulatious relative to bonds and notices have , been 
strictly comphed with. Form 605 should be given the 
first officer visiting the winery for investigation and re- 
port, and when returned to the collector both the form 
and the report should be filed with the winemakers' bond. 
Should the investigation disclose that a false notice has Fam noMoe. 
been given, the collector wiU refuse to approve the bond 
or, if already approved, he should rescind such approval 
and the winemaker be required to show cause why his 
bond should not be placed in suit for the recovery of the 
tax on all brandy removed under it. If the violation is 
technical or of minor importance, the winemaker should 
be permitted to correct the error; but if it appears that 
the violation was willful or through negligence of the 
vinemaker, report should be made to this office and to 
the district attorney. All internal-revenue officers are 
94221"— 14 i 
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cautioned to use the utmost csre to guard against fraud 
on the revenue and to enforce the r^ulations. 

Collectors must promptly forward one copy each of all 
winemakers' bonds and notices approved hy them to the 
Commissioner of Internal Revenue^ and if additional 
bonds are given during the season each of such bonds 
must be marked to show whether it is in addition to or 
to supersede the bond already on file. 

"' It is the duty of the collector to assign for duty gaugers 
and storekeepers for work in connection with the sweet- 
wine work, and when such duty is delegated to division 
deputy collectors there should be a perfect understanding 
about the assignments, to guard against conflicting orders. 
It might be well for the division deputy to submit to the 
collector for his approval a list of the officers with their 
present and proposed assignments, but if any assignments 
are made by the division deputy all assignments for his 
division should be made through him. 

AH infractions of the regulations, casualties, and der- 
eUction of duty by officers under the collector's direction 
must at once be investigated and a full report thereof 
made to the Commissioner of Internal Revenue. In case 
spirits are lost by casualty while the same are in the 
custody of an officer of internal revenue the tax on said 
spirits must be reported on the next list for assessment, 
an investigation made, and a full report made to the 
Conmiissioner and a claun under section 3221 submitted 
at the earliest practicable date. Loss by casualty while 
the spirits are in transit or not in the custody of an officer 
is not covered by the above-mentioned section and the 
tax on the spirits must be reported on the next list for 
assessment, and if assessed the tax must at once be col- 
lected, as a claim for the remission of the tax on spirits 
lost by such casualty can not be considered. 

J? When the collector is notified by an officer that a tank 
of wine has been held in the fortifying room, because the 
total alcohol present in the wine after fortification exceeds 
the maximum limit of 24 per cent or that said limit has 
been so closely approached that the officer does not care 
to take the responsibility of releasing the same, he will 
cause an investigation to be made at the earliest date 
practicable. Upon receiving the report of the officer 
making the investigation the collector will enter the 
result of said investigation on the Forms 275, reporting 



51 

the forttficatioQ of the wine, and if the wine is seized he 
will at once make his report to the Commissioner of 
Internal Revenue of the seizure and take the necessary 
action to complete the Government's title to the wine. 

Credits on bonds, Form 256, will not be givm during b,^'**'" '" 
the month, but upon receipt of the winemaker's report 
on Form 261, showing the use of the brandy removed for 
fortification pxirposes and the charge of 3 cents per tax 
gallon on all brandy used has been paid. 

SPECIAL INSTBUCnONS TO WINEHASEB8. 

Abt. 30. Winemakers will be required to give a bondu,!^ """" °°' 
with ample surety and a notice on Form 605, both of 
which must be approved by the collector before opera- 
tions may be b^un. Form 605 must be carefully made 
and filed with the collector at the same time the bond is 
offered, and any irr^ularity in the notice will affect the 
bond, and if a false notice is given the bond will be placed 
in suit for recovery of the tax on the brandy removed 
imder such fraudxilent notice imd such brandy will be 
held to have been unlawfully removed. This office does 
not desire to appear harsh, but forms prepared by the 
winemakers have often shown very careless preparation 
or have been prepared by persons wholly unfamihar with 
the premises and operation of the winery. This office 
will expect that all forms rendered by winemakers will 
be prepared with the same fidelity of detail as are those 
rendered by gaugers imd other officers. Forms 261 must y,^^^"°" "^ 
be prepared by one having personal knowledge of the 
matter set forth therein. 

A winemaker who does not intend to use water at thejion^l^^h"™" 
crusher may notify the collector of his intention to crush, 
stating that no water will be used. This notice must be 
in writing, and should, if possible, give the date when he 
intends to begin crushing, and the collector will, provided 
he permits such winemaker to proceed without the pres- 
ence of an officer, inform him that his notice has been 
received and that permission has been granted. The 
winemaker wiU fill out and sign Form 646 in triphcate 
and attach one copy to the tank. In the blank for report- 
ing water used he must write the word "None." No 
Water may be used in crushing material for sweet wine 
nor the contents of a tank of wine material transferred, 
except under the personal supervision of an officer. 
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SPECIAL INSTRUCTIONS TO OFFICEB8. 

Aet,31. Upon receipt of their assignmentB to duty 
. officers must be at their places of assignment at the time 
specified and at once enter upon their duties. There 
must be perfect harmony between officers in their work 
and for the best interests of the Government, whose sworn 
officers they are. The interests of the winemakers and 
distillers must he given due consideration, and sboidd a 
difference of opinion arise the matter must be referred to 
the nearest superior officer for instruction. Officers in 
charge will give all possible assistance to visiting officers, 
whether of the collector's or the revenue gent's force. 
If they have knowledge of any irregular practices it is 
their duty to report the same at once to the collector and 
also to the first visiting officer. There must be entire 
harmony between officers assigned by the revenue agent 
and those assigned by the collector, each aiding the other 
when possible. 
y^ Upon arrival at the distillery, the officer will at once 
examine the distiller's book, Form 25^, and see that it 
is written up to date and make a report, in duplicate, on 
Form 192 reyiaed, one copy of which wiU be mailed to 
the,collector and the other to the revenue agent. Officers 
will also examine all fermenting tanks to see that they 
are properly labeled as prescribed hi articles 12 and 13. 
The contents of tanks not properly labeled are not eligi- 
ble for sweet wine, and such material must at once be 
removed from the winery premises or the tank labeled 
with Form 546b. To deface, remove, or change any label 
or Form 546, or 546b, will be regarded as a misdemeanor. 
Each day a report on Form 645 will be prepared in ac- 
cordance with the instructions printed on said form and 
a copy forwarded to the collector, and one to the revenue 
agent and the officer in chaise will see that the substance 
of this report is entered on Form 25^. 

WINE SETS, THEIB CABE AND USE. 

Abt. 32. When an officer is assigned to fortify sweet 
wine he will be iiimished a wine set consisting of one 
thermometer, three saccharometers, graded to read from 
to 10, 10 to 20, and 20 to 30, three alcoholometers graded 
in the same way, one glass cylinder with rubber stopper 
for same, one copper still, condenser, and stand, with 
3 feet of rubber tubing and a rubber apron to spread 
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over the box while making the tests. These seta will be 
receipted for by the officer, who will be held accountable 
for their proper care and use. 

The sample taken for analysis must be truly represent- 
ative of the whole volume of the wine in the tank from 
which it is taken. 

The instruments to be used must be perfectly clean and 
should be washed with clean water and thoroughly dried 
before and after making the tests. A small bit of grease 
on the spindle or on the-surface of the liquid of the ma- 
terial tested win destroy the efficiency of the tests. In- 
struments should not be handled more than is absolutely 
necessary, and when picking up tbe hydrometers they 
should be taken by the upper part of the spindle and thus 
avoid soiling with the natural oil of the hands that part 
of the instrument which will be immersed in the Uquid 
when the readings are taken. 

Fill the cylinder exactly to the upper mark with the 
liqvdd to be tested, lift out the tray holding the hydrom- 
eters, and remove Jhe still, etc. Spread the apron over 
the case, connect the stand, and place the alcohol lamp 
and still in position. Note the temperature of the Hquid 
in the cylinder and empty it into the still, letting it drain 
as completely as possible; then fill the cylinder with water 
to the lower mark, rinse it about, and pour the rinsings 
into the still. Close the still, connect the condenser, and ai™iioi 
attach the rubber tube to it to carry away the water; 
insert the tail of the worm into one of the holes of the 
rubber stopper and place the stopper in the mouth of the 
cylinder into which the distillate will flow; fill the con- 
denser with water, which should never be permitted to 
go above 80° F., and must be kept circulating; light the 
lamp under the still and continue the distillation at' as 
low a temperature as possible to avoid frotliing or prim- 
ing and until nearly the original volume taken has been 
collected in the cylinder. Too rapid distillation will 
result in the loss of alcohol because of imperfect conden- 
sation. As soon as the distillation is complete, disconnect 
the worm of the still from the cylinder, insert the ther^ 
mometer through the hole in the stopper, and bring the 
distillate to the same temperature as noted before dis- 
tillation; remove the stopper, add enough water of the 
same temperature to fill the cylinder exactly to the upper 
mark, place the palm of the hand over the mouth of the 
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cylinddr, and slowly invert the same a few times to blend 
the water and distillate and then immediately plunge 
the alcoholometer in the cylinder and note the indication. 
Finally, correct the reading according to Table IV to as- 
certain the true per cent of alcohol. The rubber stopper 
must be kept in the mouth of the cylinder from the time 
distillation is commenced until ready to take the reading 
of the alcoholometer to prevent the loss of alcohol by 
evaporation. 

Sugar tast. ipj^g j^^g^ j^j. gaccharine or sugar wiU be made in the 

following manner: Pour the residue left in the still after 
distillation into the cylinder, rinsing the still with a 
httle water a few times to obtain all of the residue con- 
tained therein, and empty the rinsings into the cylinder, 
taking care that none of the residue or rinsings are 
spilled or lost. Fill the cylinder nearly to the upper 
mark with water and place the palm of the hand over 
the mouth of the cylinder and slowly invert the same sev- 
eral times until the liquid is thoroughly mixed and bring 
the temperature to the exact degree noted in the sample 
before distillation, then fill the cylinder up to the upper 
mu-k with water of the same temperature and take the 
reading of the saccharometer and make the correctionB 
according to Table I. 

The above instructions will be followed in all teats 
made by officers when the-wine or must tested has fo- 
mented and in the tests before and after fortification. 
The greatest care must be taken in making the tests in 

Verifying testa. Qpjgp to get correct results. Visiting officers will be 
required to verify testa from the samples held in the 
fortifying room, and errors found will be charged against 
the officers' efficiency and must be considered by the col- 
lectors when making assignments. (See Reg. No. 7, pp. 
179 and 180.) 

USE OF THE SALLERON-DUJAHDIN EBULLIOSCOPE. 

Abt. 33. All officers assigned to supervise the fortifica- 
tion of sweet wine will be furnished with the wine set 
described above and which is known as the Salleron still, 
which is the instrument adopted by the department for 
making the official tests for saccharine and alcohol in the 
wines offered for fortification and after the fortification 
has been completed. Because of the time necessary to 
make the tests with this wine set and the great saving in 
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this respect, as has been proven to the satisfaction of the 

department, in the use of the Salleron-Dujardin ebullio- 

scope officers will be permitted to use this instrument for 

making the official tests required upon the request of the 

winemaker for whom the wine is to be fortified, provided 

that this instrument, more particularly described below, 

is furnished by the winemaker for the use of the officer ,,^5^^^*' 

making the teste, and at the winemaker's own expense and 

risk. It is to be distinctly understood that this concession 

is for the convenience of the winemaker and to enable the 

officer to devote more time to his other duties incident to 

the supervision of the fortification of the wines for the 

'winemaker. TTie instijiment should be accessible for use 

of visiting officers. 

This set of instruments furnished by the winemaker for of.^*^ oonsisi 
the use of the officer shall consist of one Salleron-Dujardin 
ebullioscope with reflux condenser, one nde with sliding 
scale for determining the alcohol, one alcohol lamp, one 
standardized centigrade thermometer, one glass cylinder 
graduated to read 15 cc., 25 cc., and 50 cc., for accurately 
measuring the sample to be tested, and one plain or mix- 
ing glass cylinder of not less than 75 cc. capacity. 

INSTRUCrrOKS FOB USING THE EBULLIOSCOPE. 
SBTERUIHATIOH OF AlfOHOL. 

Pour 15 cc. of distilled water into the ebullioscope, 
insert the thermometer, and bring the water to the bailing 
point. When the mercury becomes stationary, note the 
temperatm^ and adjust the sliding scale on the rule so 
that the line indica,ting the temperature noted will be 
exactly parallel with the zero mark on the left-hand side 
of the rule. Now remove the thermometer and empty the 
water and rinse the ebullioscope thoroughly with wine. 

In testing wine before fortification no dilution will bej|T«^beioreior 
necessary unless the sugar content is more than 6 per cent. 
If the sugar content is between 6 per cent and 12 per cent, 
dilute with an equal proportion of distilled water, and if 
above 12 per cent, dilute with twice as much water as 
wine. In making the dilutions care must be taken to get ouutioooiwin 
the exact proportions. Take 50 cc. of the wine to be 
tested and pour it into the ebullioscope, fill the reflux con- 
denser with cold water, insert the thermometer, and bring 
the sample to the boiling point. When the mercury in the 
thermometer becomes stationary and the reading noted, 
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refer to the rule and the reading on the right-hand side 
parallel with the line on the sliding scale indicating the 
temperature noted will be the alcoholic content of the 
wine tested, which, if diluted, should be multiplied by 2 
or 3, according to the ratio of water used. 
"' In testing wine after fortification proceed as above 
except as to the dilution. The sample to be testedshould 
not be more than 6 per cent saccharine nor 11 per cent 
alcohol, as when higher than this errors are likely to 
occur, owing to the closeness of the lines on the lower 
part of the rule. 

Examples in determining the alcohol: If the boiling 
point of the water is found to be 100,2 and the boiling 
point of the wine is found to be 91.5, the percentage of 
the alcohol in the wine is 12 per cent; if the boiling point 
of the wioe is found to be 92,1, the percentage of the 
alcohol is 10,85 per cent, and if the boiling point of the 
wine is 93.6, the per cent of alcohol is 8.3. 

DBTERHINATtON OF SAOCHARINE. 

hm'Si^"""**' Take a part of the sample of the wine reserved for 
analysis and pour the same into one of the cylinders, care- 
fully plunge the proper saccharine stem into the liquid 
8p^ito^^ and note the reading, the wine being at 60° F. Referring 

b°i' to Table n in the regulations, ascertain the specific 

gravity at that indication, find the specific gravity of 
the alcohol shown by the ebuliioscope by reference to 
Table III. Subtract the specific gravity of the alcohol 
from the specific gravity of the wine and to the remainder 
add 1 for the weight of the water and the result will bo 
the specific gravity of the wine had it been dealcoholized 
by the Salleron still. Referring again to Table II, the 
per cent of solids (saccharine) will be indicated by the 
amount of the specific gravity, e. g., should the saccha- 
Tometer stem when dropped into the wine indicate 6 per 
cent, by referring to Table II we find the specific gravity 
to be 1.0232, and if the ascertained alcohol be 12 per cent, 
by reference to Table III it will be found that the specific 
gravity is 0.98435. Subtracting the specific gravity of 
the alcohol, 0.98435, from the specific gravity of the wine, 
1.0232, leaves 0.03885, and by adding 1. the result is 
1.03885, the specific gravity of the dealcoholized wine. 
Turning again to Table II, it will be noted that ihia 
specific gravity would indicate solids (saccharine) to the 
extent of 9.90 per cent Balling. 
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Should the saccharine stem not register, use the alcohol g„ 
stem instead and find the specific gravity by Table III, 
and proceed aa above, e. g., the lowest sacchrometer fail- 
ing to register, the alcoholometer is used instead, and the 
indication is 10.5 and temperature 70° F. The correction 
for temperature is 0.95, as found by table IV, or 9.55 per 
cent alcohol. The specific gravity by Table III for 9.55 
per cent is 0.98713, The alcohol found by the ebuDio- 
Bcopeis 12.55 percent, and the specific gravity of which is 
0.98375. Subtracting 0.98375 from 0.98713 and addii^ 1 
for the specific gravity of the water gives the result of 
1.00338, the specific gravity of the dealcoholized wine. By 
Table II this specific gravity equals 0,89 per cent Balling. 

If the ebuUioscope is used in making the tests, the 
officer should so state on his daily report. Form 275, and ' 
on the label. Form 491. 

niBECTION FOR TAKING SAMPLES AND THE DISPOSITION OP 
THE SAMB. 

Akt. 34. From each tank of wine fortified, except par- ■ 
tial fortifications, there must be taken three 1-quart sam- 
ples. Such samples must be representative of the wine 
from which they are taken. Tlie bottles used for this 
purpose must be perfectly clean and drained dry before 
the wine is placed therein ; rinse the bottles with a little 
of the wine before filling them; close them with a new 
and perfect cork and pla<:e over the cork a seal of wax; 
aSix to each of the three samples a label, Form 491, prop- 
erly made out, and signed both by the officer takii^ the 
sample and the winemaker or his representative. Hold 
the samples in the fortifying room until they have been 
examined and released by the first visiting officer, when 
they will be returned to the winemaker. Should theti,: 
examination show that the maximum limit of 24 per cent 
alcohol after fortification has been exceeded, or so closely 
approached that the gauger is not entirely satisfied that 
it has not been exceeded, he will detain such wine in the 
fortifying room; notify the nearest superior ofiicer of the 
facts in the case ; inform the first visith^ officer of the ap- 
parent overfortification, and note, on Supplemental Form 
257 and Form 275, that the wine has been held and for 
what purpose. The gauger will be held to astrict account- 
ability for all wine released from the fortifying room by 
Mm. When wines have had more than 14 per cent 
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alcohol added in the fortification thereof the g&uger will at 
once notify his pearest superior officer of the excess of 
brandy nsed, explaining how the excesaive use occurred; 
attach a copy of this explanation to each copy of report, 
on Form 37S; such explanation must also state that the 
winemaker's attention has been called to the. facts as 
stated. If the winemaker is willing to accept said state- 
ment of facte he may sign the same with the gauger, or 
he may make a different statement, which he will at once 
forward to the collector. This statement by the wine- 
maker must be made by the winemaker himself or his 
representative, who must have personal knowledge of 
the facts set forth, or such statement will not be received 
or considered by this office. 

HBTHOD OP DETERHININO THE AMOTTNT OF BRANDT TO BE 
ADDED TO FOBTIFY WINES TO THE BEgUIBED ALCOHOUO 
STBENOTH. 

vst oi btMdy Abt. 35. After taking the 8ample8 for the first teat in 

to urat fetmen- , ° n. • » < i 

ution. the fortifying room and the officer is satisfied that the 

wine is eligible for fortification, the winemaker may add 
enough of the brandy already gauged for the fortifica- | 
tion to the wine to arrest fermentation. Complete the 
tests and determine the amount of brandy necessary to ; 
fortify the wine to the desired alcoholic strength in the I 
following way, using Tables to 15; 

In regard to the limit prescribed for the amount of ! 
grape brandy or wine spirits to be added, the factors that 
enter into the problem are: (I) The original alcoholic 
strength of the wine; (2) the alcoholic strength of the 
brandy used (this is always one-half of the proof 
strength), and (3) the resulting alcohohc strength of the 
mixture. Any two of these being known, the third can 
be determined. The h^her the ^coholic strei^h of the 
brandy used the smaller will be the volume of it re- 
quired to produce any desired alcoholic strei^h, owing 
to its containing more alcohol and less water; but in no 
case can the desired alcoholic strength in the resulting 
fortified wine exceed 24, and in the majority of cases it , 
will be much less, because the volimie of grape brandy 
that should be used would introduce more than an alco- 
holic strength equal to 14 per cent of the volume of the 
resulting mixture. The volume, or niuuber of wine gal- 
lons, of grape brandy to be used when multipUed by its 
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alcoholic strength, and this product divided by 100 plus 
the number of wine gallons of brandy to be used, the 
resulting quotient, should never exceed 14, as otherwise 
the limit prescribed by law will be exceeded. 



^ — gun- 

A=tliepercentof alcohol by volume in the wine to be fortified; 
B=llie per cent of alcohol by volume in the wine spirit or grape 

bt&ndy to be uaed in fortifying the wine; 
C=the deeirad per cent of alcohol by volume in the wine after 

holag fortified; 
V=thenumbeTof wine gallons of the wine tobefoTtified; 
X=the number ot wine gallons of the wine spirit or grape brandy 

to be used. 

RuU. — Multiply the number of wine gallons of tbe wine to be fortified 
(V) by the difference between ila per cent of alcohol by volume (A) 
and the desired per cent of alcohol by volume in the wine after fortifica- 
tion (C); divide tbis product by the differmce between the per cent 
of alcohol by volume in the wiite aptrit or grape brandy, which is used 
for fortifying (B) and the deaired per cent of alcohol by volume in the 
wine att«r fortification (C) ; the quotient (X) will represent the number 
of wine gallons of the spirits required to produce the deeired alcoholic 
strength in the fortified wine; hut in no case must the number of wine 
gallons of brandy of the strengths specified in the following table to he 
added to 100 wine gallons of wine exceed the limit fixed in Table 0, 
column 14. 

Example. 

38.88 



138.88)1944.00(14 nearly. 



The number of wine gallons of grape brandy and its 
alcoholic strength must not, however, be reduced for pur- 
poses of calculation to proof gallons and proof strength, 
as for each particular per cent of alcohol there is a special 
maximum number of wine gallons of grape brandy that 
can be iised and be within this limit. For instance, 20 
gallons of brandy of 90 per cent alcoholic strength could 
not be added to 100 wine gallons of sweet wine, as it 
would introduce 15 pe/ cent, or 1 per cent more than the 
prescribed limit, whereas, if the mistake was made of 
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reducing this amount to proof gallons (36), there would 
Beemingly have been introduced an alcohoUc strength of 
13.2 of the resulting volume. 

The original alcoholic strength of the wine will depend 
on how far the fermentation of the grape sugar present 
in the must or grape juice has been allowed to proceed; 
as a general rule the volume of alcohol in the wine repre- 
sents twice that amoxmt of grape sugar (not extract, 
total solids, or saccharine strength indicated by Balling's 
saccharometer) present in the original must. 

Attention is called to the fact that the tables herewitli 
given are calculated only for whole per cents of alcoholic 
strength and that the slight contraction due to the admix- 
ture of alcohol has been disregarded. When upon deter- 
mining the alcoholic strength of the wine by the method i 
prescribed it is found to be a whole per cent plus a frac- 
tion, then the next higher whole per cent should be taker; 
for instance, if the per cent is 10.25, then 11 should b« 
taken. The same rule should he observed in regard to 
the aJcoholic strength of the brandy used. But Dothing 
herein contained should be considered as preventing the 
employment of the formula and rule given above in cal- 
culating the necessary number of wine gallons of brandy 
to be added. 

When the quantity of the sweet wine proposed to be 
fortified is found by actual gauge to be greater or less 
than 100 wine gallons, to ascertiun the necessary number 
of wine gallons of grape brandy to be added to obtain a 
desired alcoholic strength multiply the niunber of wine 
gallons of sweet wine by the number found in the appro- 
priate table and column, having first removed the decimal 
point two figures to the left. 

Example. — How many wine gallons of grape brandy 
having a per cent of alcohol by volume of 75 shall be 
added to 35 gallons of wine havii^ a per cent of alcohol 
by volume of 10 to produce a fortified sweet wine having 
20 per cent of alcohol by volume i 

In Table 10— that is, the table relative to wine contun- j 
ing 10 per cent of alcohol — opposite the figures 75 in thf ! 
left-hand margin, showing the per cent of alcohol in the 
brandy, and beneath the figures 20 on the upper maigio, 
showing the desired per cent of alcohol in the wine, wH I 
be found the figures 18.18, which'show the quantity tob« 
added to 100 gallons of wine. By removing the decimal ! 
point two places to the left we have 0.1S1S, and by mul- i 
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ip^ring by 35 and taking care to point off four figures in 
^he product (or decim&la we have 6.36 as the necessaiy 
imnber of wine gallons to be added: 
0. 1818 



In practice the problem would be thus presented: 
ffiven 1,000 wine gallons of wine containing 6 per cent 
alcoholic strength, it ia desired to fortify it so that the 
resulting mixture shall contain 17 per cent alcoholic 
strength. The brandy that is intended to be used for 
this purpose is marked as follows: 



Packige. 


<s. 


Pniol. 


sltohoL 




28 
SO 


ISl 
IW 

la 

130 
ITS 

























How many wine gallons in the last package, No. 5, will 
remain unused f 

Referring to Table 6, under column 17, opposite the 
respective alcoholic strengths of the brandy, we find as 
follows: 81 per cent, 17.18; 78 per cent, 18.03; 72 per 
cent, 20; 60 per cent, 25.58; and 89 per cent, 15.27. 
Moving the decimal point two figures to the left and 
dividing the contents of each package by the appropriate 
decunal we obtain the number of the wine gallons of the 
^en wine that will be fortified to the desired percentage, 



Package No. 1. 


;j^-305.58 wine gaUo 


Package No. 2. 


^=155.29 wine gallo 


Rickage No. 3. 


v^-135.00winegalb 


Package No. 4. 


^^-187.64 wine gallo 


Package No. 5. 


-^-327.44 wine gollo 
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As, however, to use all of package No. 5 would require 
111 wine gallons more than the actual quantity of wine 
present, it is evident that only so much of this brandy 
must be used as will be needed to fortify the remaining 
216.5 wine gallons left unfortified on the addition of the 
first four packages. This amount is (216.5X0.1527) 
33.06 wine gallons, leaving 17 wine gallons of the brandy 
in package No. 5 unused. 
Total wine gallons of wine used in foitifying to the desired 

strength with packages Nob. 1-4 78J 

33 wine gallone from package No. 5 requires wine gallons of 

wine 216.11 

Total 999.62 



raSTRUOTlONS TO GAUQEES CONCERNING PAT AND EXPENSE 
ACCOUNTS AND OTHER UATTEB8. 

compNuaiKni. AttT. 36. Gangers and storekeeper-gangers assigned in 
connection with the fortification of sweet wine will be 
allowed a compensation of $5 per day, together with 
necessaiy traveling expenses and board not to exceed $2 
per day while on duty. An officer will be considered on 
duty and entitled to the above compensation while trav- 
eling from one place of assignment to another in the dis- 
chat^ of his official duties or while actually employed 
or present for duty at his place of assignment. Officers 
are prohibited from being absent from their place pf 
assignment during the regular hours of the day without 

iaska,i<vt,«ie. the consent of the collector; from intrusting locks, keyB, 
or seals in their charge to anyone other than an internal- 
revenue officer eptitled to receive the same; and from 
leaving locks hanging open or by the shackles. 

Forms returned for correction must have Immediate 
attention and similar corrections be made on all other 
forms affected and kept in the fortifying room or fui^ i 
nished to the distiller or the winemaker. Reports must 
be rendered to the collector promptly at the end of the i 
month with all the blanks properly filled out. Original 
copies of all reports must be made and signed in ink, 
and additional copies of such reports may be made by \ 
any manifold process, except carbon, that will insure a 
clear, legible, and permanent copy. Officers are required 
by the regulations to furnish the distiller one copy of 
their reports of the gauge at the distillery, on Form 59), 
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and to the winemafcer one copy of his report on Form ,„*Jj"J)J^"J5 
275. For any additional copies of these forms furnished "^ ""■ 
the distiller or the winemaker the officer may make a 
charge not to exceed 3 cents per package reported on 
Form 59}, or if a pipe line is used 100 wine gallons will 
be r^arded as one package for this purpose, and the 
charge for such extra copies of Form 276 will not exceed 
35 cents per copy. 

At the close of the month each officer will make a report 
to the collector on Form 150 in which he will state what 
was done each, day. They will include on this report the 
amount actually paid for board during the time they are 
under assignment and away from their homes. Whenever 
possible to obtain board elsewhere in the vicinity, officers 
ahould not board with the distiller or winemaker at whose 
place they are assigned. Care must be taken to avoid all 
possible criticism in regard to improper relations between 
themselves and those with whom they come in contact, 
and their deportment must be at all times above suspicion, 
and while their first duty is toward their employer, the 
Government, distillers and wiaemakers must feel that 
theur legitimate interests will be safely guarded; in fact, 
the interests of both parties should be identical. 

In the matter of expense accounts attention is called 
to the following excerpts from Emulations No. 2, 1908 — 
Revision (as amended by Treasury Decisions Nos. 1590, 
1699, 1708, 1775 and 1804, the purport of which are given 
below) : 

6. The actual and necessary traveling expenses incurred 
by a ganger in the performance of official duty will be 
aUowM. He must make an itemized statement, inside of 
his biU, of all expenses incurred on each day, stating the 
amount and character of each item separately. He must 
state where he starts from each day and name the distil- 
Iwy or distilleriea and rectifying or other establishments 
visited. The distance traveled in visiting the establish- 
ments embraced in his assignment must be given. When 
both public and private conveyances are usm on the same 
day, the distance traveled by each must be stat«d. Eveir 
itein of expense exceeding fl, except for travel by public 
conveyance, must be supported by proper voucher. Hotel 
bills must state the Ume and rate per diem. 

7. If a ganger uses his own horse under saddle, or his 
own horse and buggy, he may be allowed to charge for 
the former not over $1 per day and for the latter $1.60 
P«r day, for the days actually and necessarily used in the 
performance of his duties, not within the limits of a ct^ 
or town; but when the distance traveled does not exceed 
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10 miles in one day, for the use of his own horse under 
saddle, or of his own horse and buggy, the compensation 
shall be limited to 50 cents per day lor the former and to 
$1 per day for the latter. 

S. When omnibus or hack fare is chained, the distance 
traveled by such conveyance must he stated, otherwise it 
will not be allowed. 

9. Where a gauger is assi^ed to but one place of duty, 
or to more than one, but all located within the limits of 
the same city or town, any charges for traveling expenses 
must be supported by a special certificate of the collector 
stating the reasons for the necessity of auch expenses. In 
other assignments, embracing two or more grain distil- 
leries or rectifying establishments, the gauger is expected 
to chaise only from the one where his services are mostly 
needed. 

10. When it is necessary for a gauger to hire a horse or 
a horse and buggy for traveling on official duty, he wili 
be expected to do so on the most favorable terms for the 
United States, and if obliged to engage it for a number 
of days in the month it should be at a reduced rate. 
Should a gauger disregard this injunction the amount 
charged will be reduced to what is considered a reasonable 
rate. Collectors are enjoined to scrutinize with great care 
the itemized statement of expenses of each gauger before 
approving the same. 

11. Gaugers will be furnished by the collector with 
official envelopes in sufficient quantities to enable them to 
transmit their reports without expense for postage. * * * 

13. Each internal-revenue gauger is required to make 
out his montaly bill for fees and expenses, or compensa- 
tion and expenses, and forward the same to the collector 
for approval and payment as soon as practicable after the 
close of the month. * * * 

Where it can be done without interfering with the 
proper discharge of their official duties, internal-revenue 
gaugers may do unofficial gauging for distillers and 
others, or furnish additional copies of, or extracts from, 
their official reports on Forms 59, 591, 237, and 275 only, 
and only upon the written request from the person desir- 
ing the same. Such requests should state the number of 
packages to be gauged or reported, and whether an actual 
gauge is desired or only an extra copy of the gauger's 
official report, and all such requests must be filed in the 
collector's office at the end of the month by the gauger. 

The extra copies of reports so furnished must corre- 
spond exactly as to serial numbers of packages and 
stamps, proof, contents, etc., of each package, with the 
official report of the gaugw. 

For his services for such unofficial gauging, and for 
extra copies of his official reports, the gauger may be 
allowed to collect from the owner of the spirits a sum not 
exceeding in any case 8 cents a package of spirits actually 
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gauged, or 3 cents for each package embraced in the copy 
of tne report furnished. 

At the end of the month the ganger must file vith the 
collector a report showine the names of the persons from 
whom such fees were collected and the exact amount 
received from each during the month. 

In makiue reports of unofficial gau^ng, or extra copies 
of reports <n official gauging, the blank forma fumisiied 
by the department Bhomd not be used, and euchoopies 
are additional to the copy of each official repoit which the 
ganger is required by regulations to furnish without 
<dia^e to the person for whom the gauging is done. 



(T. D. 1590.) 
***** 

1 . All officers and employees of this service while trav- 
eling on public business are expected, as a rule, to travel 
over the shortest available route between towns visited. 
The accounting officers of this department are now ques- 
tioning all charges for railroad fares in excess of those for 
the direct route between two towns. Therefore officers 
and employees should briefly explain in their accounts 
the necessity for a circuitous route, and name such route. 

2. Charges for Pullman berth or seat in chair cars will 
be allowed only when the distance on continuous travel, 
exceeds 100 miles, and when such charges are supported 
by the "passenger's check" issued by the Pullman Com- 
pany lor such accommodation, except that charges for 
chauMiar seats, properly supported by the "passenger's 
check," will be allowed regardless of the distance traveled 
when it is shown that the travel was on an "all Pullman" 
train for the best interest of the service, or that no seats 
were obtainable in the "day coaches," 

3. Charges for street-car fares must be fully itemized 
by showing in the diary report the points from which and 
to which the cars were used, as, for instance: StreetrKiar 
fare, 2 miles, 5 cents (resiaence to Union Station), or 
(office to John Doe, R. L. D., No, 14 State Street), etc. 
Expenses on account of transportation from residence 
to office or vice versa are not considered as expenses inci- 
dent to travel performed in the discharge of official 
duties, and can not be allowed. 

4. In charging for bus or hack hire the diary report 
must show, in addition to the points from which and to 
which the travel was performed, why the street cars 
were not used as means of conveyance. 

■ 6. In all charges for livery hire or for use of own horse 
aad buggy for travel from one town to another, the ac- 
count must show that such towns are not connected by 
94221''— 14 6 
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either railroad, trolley, or stage lines, or briefly give 
reasons why it was impracticable to use same. 

All officers and employees of this service are expected 
to exercise the same degree of economy in their expendi- 
tiiree that would govern a pmdent business man under 
similar conditions, tt is, therefore, imperative that the 
necessity for all apparently excessive or extraordiuwry 
charges -be explained ia their 'accounts to avoid delay in 
the settlement thereof or subsequent disallowances 
therein, * * * 

(T. T>. 1699.) 

RegvlatioTUi in the matter of cunvalative annual leave, with 
pay, fff storekeepers, gaugere, and atorekeeper-gaugera. 

Tbbasxibt Department, 
Office of Commissioner 

OF Intebnal Bevende, 
Washington, D. C, May 22, 1911. 
To coUectora <yf internal revenue and others amcemed: 

An act of Congress, approved June 23, 1910, granting 
cumulative leave of absence to storekeepers, gaugers, and 
storekeeper-gangers, with pay, provides: 

That BtorekeepeiB, gaugen, and Btorekeeper-gaugere ehall be, and are 
hereby, gnmted a cumulative annual leave of abeeDce, with [lay, not to 
exceed in the aggr^ate fifteen days for any one year: Provvitd, That 
said leave of abeence is ao computed aa not to exceed one and one- 
quarter day« for each twenty -eix days said Btorekeepen, gaugere, &ad 
etorekeeper-gaugera are actually aBsigned to duty: Fromded further. 
That such leave siiaH be operative under Buch rulea and p^ulationa as 
the CommiBBioner of Internal Revenue, with the approval of the Sec- 
retary of the Treaeury, may prescribe. 

In accordance with the provisions of the above-quoted 
act, the following regulations are hereby promulgated 
thereimder; », 

1, After Jujie 30, 1911, all officers designated in the act 
will be entitled to leave with pay at the average rate of 
compensation for the previous fiscal year, computed at 
1} days for each 26 days actually assigned to duty. 

2. Every officer desiring to have the benefit of such 
cumulative annual leave with pay will make application 
in writing to the collector after June 30, 1911, and prior 
to July 1, 1912, to cover cumulative leave for fiscal year 
1911, and after June 30 of every year thereafter and prior 
to July 1 of the succeeding year to cover cumulative leave 
for the fiscal year immediately preceding, except in cases 
where the omcers are permanently separated from the 
service before the close of a fiscal year, when leave may 
he granted them during the same fiscal year in which it 
accumulated, and compensation covenng such leave 
would be payable from the appropriation for the same 
fiscal year m which the leave accumulated and was taken. 
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Such exception, however, does not apply to the fiscal 
year 1911. 

3. After approval by collector he may pay bilk ren- 
dered on separate Forms 107 or 150, as the case may 
require, covering only the compensation while on leave, 
which will be paid from the appropriation for "Salaries 
and expenses of agents and subordinate officers of internal 
revenue" for the then current fiscal year, and scheduled 
on separate Forms 66 or 469. 

4. Under the law the leave of absence with pay can not 
exceed 1 i days for each 26 days actually assigned to duty 
upon which the leave is computed. As granted leave of 
absence will be for one or more days, all fracHdna of a 
day will be disregarded in computing such leave of 
absence. * * * 



(T. D. No. 1708.) 
Anniud leave of storekeepers, gaugers, and storekeeper- 



1. Why should an officer who served 171 days as 
storekeeper and 116 days as gauger, a total of 287 days, 
be allowed 12 days instead of 13 days leave? 

2. Storekeeper "A" was on duty the entire year, ex- 
cept four days, when he served as a witness before a 
United States court. Is he to be allowed only 13 days 
on account of fractious to be disregarded i 

3. Is the estate of a deceased storekeeper entitled to 
payment for leave which the officer would be entitled to 
if fiving? 

4. Does the cumiilative leave apply to temporary 
officers? 

5. Does the cumulative leave apply to Kule II store- 
keepers? 

6. Must the cumulative leave be taken at one time, or 
may it be taken part at one time and part at another ! 

7. VVTiere an officer served in more than one capacity, 
should account covering pay for leave be rendered on 
Fonn 107 or 150, and how should computation be made! 

8. What rule should be followed m arriving at the 
aver^ per diem compensation for fiscal year? 

9. Are days spent m travel to and from assignments 
to be considered in computing leave of absence ? 

■ The last three questions alwve have been interpolated 
by this office with a view to covering all phases of the ' 
matter liable to arbe. 

In reply, the questions are answered in the same order 
aa stated above. 
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1. The officer wotild be entitled to 13 daye' leave. The 
total Diunber of days asBimed to actual duty, which is the 
number of days employed, is 287, divided by 26 produces 
a quotient oi ll-jV. '^^ number of 26-day penoda em- 
ployed during the year; retain the fraction and multiply 
by 1^ gives a product of 13^^, which, disregarding the 
fraction^ is the number of days of cumulative annual 
leave with pay for which the omcer may apply. 

2. The phrase ' ' actually assigned to duty is construed 
to mean assigned to actual duty," or when actually em^- 
ployed. If the officer was paid for his services wlule in 
attendance before a United States court as an officer in 
this service, the time thus spent would be included when 
computing his leave. If he attended merely as a witness 
under Circular No. 700, such time would not be inclnded. 
As contemplated by paragraph 4 of Treasury Decision 
1699, the final fraction as relates to days only will be dis- 
regarded. 

3. No. The law does not provide for a commutation 
of cumulative leave. 

4. No. (See Department Circular No. 35 of Apr. 12, 
1904. Regulations No. 2, p. 74.) 

5. It is the opinion of this office that a Bule II man 
can not be paid in excess of S500 for services in any one 
fiscal year. If such an officer he paid in fiscal year 1912 
for leave that accumulated in fiscal year 1911, the amount 
thus paid, together with compensation for fiscal year 
1912 could not exceed $500. 

6. From an administrative point of view it would be 
desirable if leave were taken during one continuous period. 
Neither the law nor the regulations, however, require the 
leave to be so taken. 

7. Either Form 107 or 150, preferably the one nsed in 
rendering account for last service in the fiscal yetu*. The 
material facts should be noted on the voucher covering 
compensation for leave, setting forth the pa,rticular assign- 
ments during the fiscal year. (For metnod of computa- 
tion, see answer to question 8.) 

8. Use for the dividend the total compensation received 
for the year. Use for the divisor the total number of days 
assigned to actual duty or employed. The quotient, with 
the Traction retained, will be the averse per diem com- 
pensation for the fiscal year as contemplated by paragraph 
lofT. D. 1699. 

9. All days for which the officers were properly paid 
for services will be considered in computing the cumu- 
lative leave. For compensation of officers when travd- 
ing to and from assignments and from one assignment to 
another on and after May 13, 1910, see Treasury Decision 
1632 of May 20, 1910. 
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(T. D. 1804.) 

iTiBtructwns rdative to preparation of voudiera, Mft«du2M, 
and aaeounta. 

* * * * If 

1. Miles trayeled br railroad should be shown in 
column headed "By R. R." ICles traveled bv bus, 
lively, stage, steamer, street car, or other means of trans- 
portation shoiild be entered in column headed "Other 
than R. R." Where distance traveled each day by 
street car is not definitely known, the estimated number 
of miles should be given. 

2. Entries of expense must be made in columns indi- 
cated on the forms without interlineation of columns. 
Charges for toil, stage, ferriage fares, porterage, and 
steamer fares shoula DC entered in column neaded 
"Miscellaneous." Charges for feed of hvery should be 
entered in column headed "Livery." 

* * ♦ * * 

4. Voudiers of all oflBcerg should be rendered in ac- 
cordance with instructions on forms; the hour of arrival 
at, and the departure from, all towns visited should be 
shown thereon; the names of persons from whom meals 
and lodgings are procured should be stated, except by 
officers who have a per diem allowance in ueu of sub- 
sistence, even if the amount paid is not in excess of tl. 



(T. D. 1775.) 

Cumtdative annual leave of storekeepers, gaugere, and 
atorekeeper-gaugera. 



Tbeascbt Depabtment, 
Office of Commissioneb op Internal Revenue, 

WaaUngUm,, D. C, May 18, 1912. 
To collectors of iiUenwl revenue and others concerned: 

An act of Congress approved June 23, 1910, granting 
cumulative leave of absence to storekeepers, gaugers, and 
storekeeper-gaugers with pay provides: 

B Bhfttl be, and 
ence, with pay, 
.^w -. i.^v.^u »• U.D t^e'^^"™ uiuiTcii days for any one year: Provtded, 
That said leave of absence is so computed as not to exceed one and 
one.4]uaTter days for each twenty-eis days said Btorekeepere, gaugers, 
and storekeeper-gaugers are actually assigned to duty : Providea further. 
That such leave shall be operative under such rules and r^ulationa as 
tlie Conumssioner of Internal Revenue, with the approval of the 
SecNiary of the Treasury, may prescribe. 



That storekeepers, gaugers, and storekeeper-gaugerB shfttl i 
« hereby, granted a cumulative annual leave of absence, wi 
Jt to exceed in the aggregate fifteen days for any one year: P 
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In accordaace with the provisions of the above-quoted 
act and supplemental to T. D, 1699 and T. D. 1708, 
dated May 22 and June 26, 1911, respectively, the fol- 
lowing regulations are hereby promulgated : 

1. Ea computing cumulative annual leave of absence 
with pay to be taken within the fiscal year 1913 and 
there^ter, the days that the officers were on leave of 
absence with pay within the preceding fiscal year will be 
considered as tmie "actually assigned to duty," the 
Comptroller of the Treasury having decided that "the 
person (atorekeeper, g auger, or storekeeper^gauger) 
while taking his leave is in a pay status and may be 
viewed as being assigned to duty. In other words, in 
computing the number of days "actually assigned to 
duty," the number of days the officer was on leave will 
be mcluded. 

2. The accounts covering cumulative leave of absence 
rendered on Forms 150* and 107, as the case may be, 
should show the month, the number of days employed, 
and the amount of compensation received for each month 
during the entire fiscal year upon which leave is based, 
giving the total number of days employed and the total 
compensation received during the fiscal year in which 
the leave accumulated. 

For guidance in the preparation of bills Covering leave 
of absence, the data as indicated below for the mouths 
of July, August, and September should be given for each 
month in which the officers were employed within the 
fiscal year : 



Mmtb. 


Nnmber 

of days 


ofcom- 


Title of officer. 


Jol 


23 


WM.00 
108.00 


Storeteeper^wigw. 
Storekeeper. 










79 


TM.O0 









The information required is necessary in order that this 
office can readily verify the correctness of hills rendered. 

3. On each account on the line marked "Days em- 
ployed" the officer should indicate by the %ure 1 the 
days that he was on leave of absence with pay. 

DUTIES OP VrSITlNG OFFI0EK8. 

Art. 37. Upon visiting wineries and distilleries con- 
nected therewith, visiting officers will make a complete 
examination of the promises to ascertain whether the 
regulations pertainii^ to the same are being complied 
with; that the distiller's record, Form 25^, is wiitt«i up 
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to date; that the distiller has accounted for all the ma- 
terial received by him; that all the tanks are properly 
labeled; that the officers assigned to the winery and dis- 
tillery have properly performed their duty and will act 
in advisory capacity to assigned officers, wiuemakers, 
and distillers. They and the regularly assigned officers ^ 
must work in harmony and for the good of the service. ■ 
If the assigned officers have been guilty of carelessness or 
have misinterpreted the r^ulations, it will be their duty 
to correctly inform them ; and if the violation noted has 
been, willful to report the matter to their superior officer. 
Report wiU also be made in duplicate, on Form 192, of 
the condition of the distillery premises, which will in- 
clude the scales used in gauging the brandy and the pipe 
line, if one is in use, one copy of which report will be sent 
to the collector and one to the revenue agent. Any 
infraction of the regulations noted or brought to their 
attention by the ass^ed officer will be promptly reperted 
to their superior officer. 

If the winery is in operation or has been in operation ^ 
«nce last visited, they will examine certain of the reports p^"- 
on Form 276, kept on file in the fortifying room, and 
verify the ass^ed officer's calculations reported thereon. 
They will also take certain of the samples held in the 
fortifying room and verify the officer's tests. If their 
calculations and tests agree with those made by the officer 
they will approve each of the Forms 275 they pass and 
rdease all the samples held in the fortifying room except R* 
when the test shows more than 24 per cent alcohol present, 
or when the officer's test and theirs do not agree, or when 
charges are preferred against the officer for carelessness 
or incompetency. In these cases the samples will be held 
as evidence. If the officer has any wine detained In the 
fortifying room, because the wine has shown 24 per cent 
alcohol after fortification, or the 24 per cent limit hasji^,"^ 
been so closely approached that he does not care to take 
the responsibility of releasing the same, they will take a 
sample from the wine detained or held and the sample 
taken by the officer and make a careful test of both 
samples, using every precaution in distilling to obtain 
the correct result. If the tests so made do not show the 
presence of more than 24 per cent alcohol they wiU re- 
lease the wine, note on Supplemental Form 257 and the 
Form 275 the facts of the release, and notify the collector 
of the action taken. He will ihake a similar note on the 
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Fonoa 275 already forwarded to his office. Should the 
teste show more than 24 per cent of alcohol present in the 
wine after fortification, the wine will be inunediately 
seized, a detailed report in writing forwarded to the col- 
lector, and also a report on Form 117, as required by the 
r^ulations in case of seizure, and note made of Hob action 
on the officer's forms in the fortifying room. 

They will be expected to make a complete examination 
of both the distillery and the winery, as above instructed, 
at every visit; or, il it is impracticable to make the ex- 
amination fully, they will add a note to their report on 
Form 192, statii^ what part of the examination was 
omitted and giving the reasons for the omission. 

PORTimNQ WINE FOR EXPOKTATION. 

Abt. 38, The following regulations and instructions 
respecting the fortification of wine for export, under the 
pro^ions of section 46, act of October 1, 1890, are issued 
for the guidance of internal-revenue officers and the 
information of others interested : 

(1) Brandy intended for the fortification of such wines 
must be withdrawn from a special bonded warehouse ; and 
the provisions of Regulations No. 29, relating to the with- 
drawal of spirite from bonded warehouses for export, so 
far as apphcable, are hereby extended to brandy with- 
drawn for the fortification or wine for export. 

A modified form of application (206) and transporta- 
tion bond (548) wiU be used in such cases, and each pack- 
age will have marked thereon the words, "For fortifying 
wmes for export." A like description will be entered in 
the export stamps to be affixed to the packages. 

(2) The wines to be exported must be fortified cHongBide 
of the vessel (or carj if ejroortation is by rail) under the 
immediate supervision of an internal-revenue officer; 
and the brandy used for this purpose must in no instance 
exceed that necessary to fortify the wines according to 
the demands of the foreign market. 

(3) The officer assigned to this work will make a report 
of the fortification on a modified Form 275, and he will 
mark upon each cask containing such fortified wines a 
serial number, the name of the exporter, the district, etc., 
which brand marks may be abridged as follows: 

No. 125, 

Cal. Wine Ass'n. 

iCal. 

W. G. 49.80—15% ale. 

Ex. Nov. 20-10. 
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(4) The wines when fortified and properly marked for 
identification must b© duly entered for export, inspected, 
laden, and cleared; and so much of lobulations No. 29 as 
relate to the exportation of distilled epirits are hereby 
extended to the exportation of such fortified wines. 

The export bona in such case, however, will be filed 
with the collector of internal revenue, and will be exe- 
cuted in dupUcato on Form S47, one copy of which, wiUi 
the other papers in the case, will be forwarded by the 
collector to this office. 

Where such wines are to be exported hy rail, the same 
must in every such case be shipped over bonded routes 
and in sealed cars. 

(6) Brandy withdrawn for the fortification of wines for 
export will be so reported by the storekeeper on Forms 
A86J and A87, and by the collector on lines 17 and 33 of 
Form A94. 

Proof of landing in a foreign country, prescribed in 
article 123 of Eegulations No. 29, will be required as to 
such fortified wines. Such proof when received wiU be 
forwarded by the collector with his bonded account A94, 
amd credit will be entered on line 21 of that account for 
the brandy withdrawn and so accounted for. 

(6) Where any portion of the brandy withdrawn is not 
used in fortifyiiig such wines, or where any portion of the 
wine fortified is not duly accounted for as exported, the 
tax on the brandy in such cases will be at once collected, 
and such tax, if not paid by stamp, will be reported by 
the collector on Form 23 of nis assessment list. 

(7) Where it is impracticable to fortify wine for export 
"alongside the vessel" or car as provided in paragrapn 2, 
such wine mav be fortified in a bonded manufacturing 
warehouse unaer the provisions of section 15, act of July 
24, 1897, as amended by section 23 of the tariff act of 
August 5, 1909. In such cases the brandy to be used in 
fortifying the wines will be transferred from a special 
bonded warehouse to the bonded manufacturing ware- 
house imder the provisions of Articles 137 to 143 of Em- 
ulations No. 29, revised January 1, 1909. 

All regulations, correspondence, circulars, or Treasury 
decisions, except as herein expressly mentioned, relative 
to the us© of grape brandy, free of tax, in the fortification 
of pure sweet wine issued prior to the date when these 
regulations take effect or wtuch are in conflict therewith, 
are hereby rescinded. 

W. H. OSBOBN, 

Approved: 

W. G. McAnoo, 

Secretary of ike Treaaury. 
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Note. — The following tables have been prepared for 
the use of gaugers and examining officers. Table I gives 
the correction to be applied to the readings of the saccha- 
rometer when taken at other than the normal tempera- 
ture; Table n gives the specific gravity correspomttng 
to the readings of the saccharometer at the normal tem- 
perature; Table III gives the specific gravity correspond- 
ing to the readings of the alcoholometer at the normal 
temperatm-e; Table IV gives the correction to be applied 
to the readings of the alcoholometer when taken at other 
than the normal temperature, and Tables to 15 are foi 
use in determining the amount of brandy to be added to 
the wine to be fortified. 
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1.88 





X 


a 








32 




29 








26 


20.15 


17.77 


15.21 


12,76 


10.41 








S2 


1.82 


0.00 


Kt 




36 


84 


S3 


33 


80 


00 


28.82 


23 




20.93 


18.18 






10.84 




6.12 






1.96 


aoo 


El 




37 


83 


34 


21 


30 


77 


27. 6C 


24 


31 


21.42 


13.60 


15,90 


13.3: 


10.87 


8.61 


6.25 


1 


08 


2.00 


0.00 


W. 




38 


83 


35 


13 


31 


58 


28.20 


25 


00 


2^ 


1904 


18. 2S 


13.63 


11.1. 


8.89 


.» 


* 




2.04 


0.00 



n,gti7cd3yG00glc 



Tablb I. — Nvmher ofvivMgiiUon»<^bTaady tobeaddrdto 1 
taining 1 per cent o/alroKol. 



inyGoogIc 



—Nuwher of vjine gallant of brandy to be added U 
containing 6 per cent of aletAol. 



ynretat 
olslcobal 



To produce a remilUiig fOrUItod wl 



mlAlning p« mnE of alcohol. 



U 13 13 11 



ojlao.7{ 

21.11 
21. GS 



« 10.11 
11. M 10.3i 
Lt.Ooj 10.1 

lo.« 

13.33| 10.81 

U.SO lote 

U.OtJ 11.11 

11. » 



2.^ 1.13 an 

1.14 O.00 I 

i.iej O.00 I 
3.UJ1.1; 

2.U 1.1 



B.B5 E.40 
«.tM|s.48 4.0E 
£.59 4.1a 



aa 2.77 1.37 aoo 



3£|6.T9 4.29 2.S1 

.ss 4.34 a.sc 



M 0.83 8.0e 



S.1S 4.M XH 1.47 



as 1.07 1.G3 



3e 15. oc 
04 lS.3i 

moo IS. as 



inyGoogIc 



Table 7.~Nv,mhtr of wine gallant of brandy to be added to 100 wine ifallon 
containing 7 per cent o/tdct^l. 



inyGoogIc' 



Table 10. — Svmbtr of wm galUmt of brandy U> be adihd to 
containing 10 per cent qf aloohol. 



inyGoogIc 



Tabi^ 9. — Number of viinegaOiima of hntnd\/ to he added to li 
tmning 9 'per cent of alcohol. 



inyGoogIc 
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half pound, as given in the manual, to 1,400 pounds. For packages 
of less weight or of lower or higher proof the regular weighing manud 
will be used. 

This extension to the manual is published by courtesy of tlifl 
Sweet Wine & Brandy Gaugers' Association. 

Wine and proof galUmi, by weight. 

(1 lb- 03689- .10(13) PROOF ISO. 



Wliw. Proof. 



W.R3 


78.14 


M).«9 


7S.34 


W.M 


78.46 


Ei.oa 


76.66 


«.M 


76. OE 


B1.17 


78. 7E 


61. aa 


78,86 


61,30 


78.98 


61.37 


77.08 






B1.61 


77.27 


61.68 


77.37 




77.47 


61.71 


77. E8 




77.68 


61. Ml 


77.78 


El. 91 


77,68 


61.99 


77,99 


62. W 


78,09 






62.19 


78.29 


62.16 


78. 4D 


62.33 


78-80 


62.40 


78.80 


62.47 




61.63 


78.81 


61. W 


78.01 






62.74 


79,13 


63.81 


79,33 


61.88 


79,31 


63.94 


79.42 


83.02 




Si 




79.63 


K 


IE 


79,73 


a 


U 


79,83 


63 


19 


79, »4 



Wine and proof galUmt, Ityvrnght — Cootinueifl. 

(t lb.— .136S^.30E3S) PROOF liO. 



Wine. Pmot 



Wine and proof gallon*, by vxight — Continued. 
PROor uo. 



Wine and proof gallant, by weight — Pontmued. 



: 110. 17 
: 250.3S 
< 2N).M 



i,sie.., 

1,J17.,. 
1,318... 
1,310... 

1,330... 



. 163.01 : 
. 168.15 ; 
. 168.39 : 



I 2M.75 



I 178.27 : 

' 178.(1 ; 

178.55 : 



Wine. Pioot. 



I 25S.18 

< 258.38 

< 3S8.S» 
I 358.79 
I 359.00 
I 259.30 



..Coogic 



WtTit and proof gallon*, byvitighl — Continued. 

(Ilb^.UaSk.30G3» PROOF ISO. 



Weight. 


Qallons. 






OlllODB. 


Welgbt. 


GbOoos. 


WiM. 


ProoL 




Vine. 


Froot 


Wine. 


Pl™l 






Z80™ 






l«g.«7 
188.81 

IBS. 96 


281 nt 




M0 1« 






187 

in 


30 

SB 
71 

85 


280 
KSl 

m 

181 

281 

282 
282 


96 

ST 
78 
99 

60 


1 

1 

1 
1 

1 


Z 


28} 

283 
2S3 
2S3 

384 

284 
264 


21 

81 

24 
4S 

86 


I'm 


190 

190 
191 


31 

73 
8S 
00 










3a CI 














189 
189 
189 
189 
189 
189 


3S 

49 

90 










' 


18B.9 












188.40 


386 
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Wine and proof gaXlont., by vmght — Continued. 



:ilb.-.137Oa-.30M0) 



wine. Proof. 

S 76.34 

e Te.3t 

3 78.4fi 

T8.U 

B Te.ee 



M.B7 
GLM 
51.11 
SI. 18 



81. M 

si.ea 

BI.72 
SI. 81 
81. S3 



Gl.tt 

SLsa 

SIM 

SI. 72 



54.33 
14.40 

S4.te 

H.S3 

M.eo 

14.07 
S4.74 
U.81 



78.00 
TS-ID 
78. SI 



S2.61 

E2.es 

62. TS 



81.24 
81. 3S 
31.4S 

a.ss 
B2.ee 

81. Te 

81.86 



83.28 
83.38 
83.48 



83.79 
83.90 
84.00 
84.10 



inyGoogIc 



(1 lb.- .13n>^ .30690} 



tt and proof gallon*, by v>eig}tt — Continued. 
FROOT ui. 



Win*. Proot 



Wint and proof gallotu, bywetght — Contmued. 



Wine. Proot 



. liiM 

. US.T9 

. U5.93 : 

. l4a.C6 : 



. 1«.S3 : 
. 1«,76 : 
. HD.90 : 



. 110.31 : 

. uo.u : 

. 1I0.5S : 

. 1ID.73 : 



BS 


229 


no 


3» 


Z) 


1» 


37 


231! 


GO 


13(1 




sac 


7B 


3X1 


81 


330 


OS 


33! 


Ifl 


231 


31 


331 


4fl 


331 


K 


231 






W 


33J 


01 


33! 


IS 


7Si 


28 


23! 






M 


333 


ea 


333 


S3 


333 










M 


331 




234 


83 


234 


79 


3SS 


B3 


33i 


Ot 


235 






34 


33« 




23e 




2nr 


7S 


33* 


89 


33e 


03 


237 


lA 


237 




237 


43 


33: 


S7 


237 




33E 


n 


33F 


98 


233 






M 


23» 


Its 


3ac 


S3 


3SE 


W 




80 


2N 



.Coogic 



Wint and proo/ galloni, 6y viaght — CoDtitiiied. 
PROOF ut. 



Wine. Proof. 



172.78 aeo.eo 
OS aat.ai 



i^is.. 

1^17.. 

1^18,. 

i^e.. 

1,330.. 
1,331.. 
1,311.. 
1,323.. 
1,334.. 
1,315.. 
I,31B.. 
1,317.. 
1,338.. 
1,330.. 
1,330.. 

1,333.. 
1,333.. 
1,33*.. 
l,33fi.. 
1,336.. 
1,337.. 
1,338.. 
1,330.. 
1,340.. 
1,341.. 
1,343.. 
1,343.. 
1,344.. 
1,3*6.. 
1,340.. 
1,347.. 
1,348.. 
1,340.. 
1,350.. 
1,361.. 
1,313.. 
1,363.. 
1,364.. 
1,3&S.. 
1,360.. 
1,367.. 
1,358.. 
1,360.. 
1,300.. 
1,381.. 
1,302.. 
1,363.. 
1,364.. 
1,306.. 
1,308.. 



Ill 



ny Google 



Wim arid proof gollont, by weight — Contiiiued. 
alb-.IJ72J-.»eSS»«) PROOF 1(3. 
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Wine and proof gallom, hy iveight — Continued. 
1 PROOF ui. 



Wine. Proof. 



Vine. Proof. 



94221"— 14 a 



50 219. «4 

M lis. 85 

144. TS 220.08 

,C".oi,-)glc 



Wmi imd proqf folUfnt, (y vmgld — ContiniiBd. 
I PROor va. 



Wvtt and proof gallont, by weight — Contisued. 
(llb^.t3T33>JMS§0e) PKOOJU& 



173. aa 


381.78 


.71. Wl 


2S1.W 


.72.60 


382.20 


72. A3 


362.40 


.73.77 


382.61 


193.91 


383.83 



1H.0T 

384.38 
381. M 
284.70 
184.01 
3BE.12 
38E.31 
186.113 
286.74 
366.06 
388.18 
386.37 



367.83 
3SS.M 
. 363.34 
383.46 
388.86 
368.87 
368.08 
389.32 



270.08 
371.17 
371.37 



273.11 
273,43 
373.63 
373.33 
173.04 
273.16 

173.67 

373.38 

. 274.00 

274.30 



- 185.81 ■ 
. 186.06 ' 
. 136.08 



.Coci^^lc 



Wint and proof gollont, by weight — Continued. 



<llb.-.13733-.308B§W) 



Weliht. 


— 


WtitM. 


OfJlon. 


Writht. 


OiUaDB. 


WiM. 


Proof. 


Wtoe. 


Proot 


Win.. 


I^ 




187.73 
187.87 
18&0a 

I8S.i8 
188.43 

188.W 

188.06 
189.10 


38g.H 
38S.77 
386.08 
380.18 
38«.3S 
386. «l 
»6.81 
987.03 

387. « 




180.14 
180.38 

189.61 

180.79 
180. S3 

1W.X 

110. M 

1*0. 01 


387.64 
288.06 

388.60 
388.00 
380.10 

380.73 




100.76 
100.80 

m.ra 

lot 30 
101.43 

HL71 
101.86 
lOLOe 
103.13 




















ijn 


1.3m 






















IJTl 


' 














um 




IJKH 








i^::'":: 
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Wine and proof galkma, by tueight — Contmued. 

-.310983Z) PROOr 1S3. 



Wine. Proot. 



Wine. Proof. 



GhUodi. 
■WIm. Prool. 



88.21 
88.31 
88.41 
88. S3 
88.83 

sari 

88.84 
88. 9S 



61.89 
91.00 
92.10 



< .vGooglc 



WiTM and proof galloni, £y weight — C<ntinued. 



-.137M.-ll<n«S2) 



. U3.e7 : 
.134.11 : 

. 124.24 



igs.te ! 

191.67 ! 

19S.SS I 

I»4.09 1 



. I30.M : 

. 1M.M : 

.131.12 : 

. I3i.2t : 



. 132.22 
. 132.36 

. 132.4S 



. 133.22 : 
. 133.41 : 
. 133.W : 



. 134.28 : 

. 134.42 ; 
. 134.M : 



208.30 
208.0) 
208. Bl 
20B.02 



IJM.... 

im—. 

IflOT..., 
1,008.... 
1,0011.... 
1,010.... 
1,011... 
1,011... 

1,014,.., 
1,019... 
1,01«... 

IfllT..., 
1,018.... 
1,019.... 
1,010... 
1,0JI... 

i,oza... 
ifta... 

1,014... 
1,035.... 
I,OK.... 
1,027... , 
1,028... 
1,029.... 
1,030.... 
1,031.... 
1,021.... 
1,033.... 
1,034.... 
1,033.... 
iflX... 
1,087..., 
1,038..., 
1,039.... 
1,040.... 
1,M1..., 
1/142.... 
1,013.... 
1,044.... 
1,045.... 
lflt&.... 
Ifiir.... 
1,048.... 
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WinM and proof galloiu, by uw^rAl— Contimied. 
) PBOOPin. 



118.03 


23*. 47 




230,08 


148.30 


2M.80 


148. <a 


337.10 


liS.tl7 




148.71 


137.63 


148. W 


137.74 


148. «8 


337.96 


149,12 


238.10 


m.aa 


238.17 


149. « 


228.U 


149, S3 


238.79 


149.07 


239.00 


149.81 


229.21 


149.95 


229.13 



£.09 


233.02 




233.83 




234.04 


.11 


234.25 


.24 




.w 


231.08 


.83 


234.89 


.00 


23S.10 


.79 


33S.31 


.93 


23S.83 


.07 


23S.7J 


.21 


230.91 


,34 




,*> 


230.30 


4.03 


230.07 



159.37 : 

159.70 : 
159.84 : 



Wine and proof gallons, bywetghl — Continued. 



(1 lb.-. ia1*4- -2103832) 



Wine, Prool. 



.w 


w 


.TO 


iJt.l 


.03 




.07 


JSO.U 


.21 


imn 


.34 






280. :i 


.62 


TX.'H 




mii 


-M 


28L3f 


.oa 






7n.-!» 


4.31 


aiw 



.C,o( 



Wint and proof gallon*, hy vieigh/t—Coatia'atA. 

-.137**-. 3103832) PROOF 1B3. 



WaUil. 


OaUoDs. 


WBlghl. 


Odlana. 


■WBlght. 


OiUons. 


Wine. 


ProoL 


Wine. 


Proof. 


Wine. 


Proot 




188.02 
188. IG 

188.29 
188.43 
188.57 

ISS-TO 

isa.s4 

188.18 
IW.12 

189.39 


287.88 
288.09 
288.30 
288. SI 

288.72 
288.93 
380.14 
289.3* 
289.50 
289.77 




189. G3 
188. «7 
189.80 
189.94 


290.19 

29a 40 
390.81 
290.82 

291.24 
291. 45 
291.88 
29L87 
292.08 






292 29 








191 
191 

191 

191 

192 

192 


32 
45 

59 

00 






























1^ 


190 

190 
190 
190 
190 


35 
49 
03 


139S 














c! 


1.M7 




1,3M 








1J88 































inyGoogIc 



Wine and proo/gallont, by wtight—i'rmtinveA. 

-.137»— aillBl) PROOF 164. 



Wioe. Procrf. 



inyGoogIc 



Wiiu and proof galUmi, bj/ iimghi — Continued. 
-.13765-. 21 IBM) PROOP IM. 



Wtaie. ProoL 



Wine. Proof. 



Ogle 



Wiiu arid proqf gattom, by tveighl — Oontiiiued. 



(lib.- . 137K- .211981) 



ZJ8.M 
238.48 
238. 89 
238. M 



190.64 : 
IflO.TT : 



. 15B.2S : 

. IS8.5S ; 



Wine and proo/ galUmi, 6y weiijAt— Continued. 

- .13765- .IlIMl) PROOF IH. 



Win*. Prool. 



. 187.66 ; 

. 187. T» ; 

. ia7.<» : 

. 1M.07 : 

. 188.21 : 

. 188.34 ; 

.188.18 : 

. les.az : 

. 188,78 : 



. 173.06 : 
.172.20 : 
. 172.3< : 



Wine. PtooL 



75.M 


268. SS 


76.37 


27a 06 


7B.60 




78.64 


270.40 


7S.7S 


270.70 


78. M 


270. W 


78.06 


271.12 






78.33 


271.58 


78.47 


271.76 


78.80 


271. « 


78.74 


272.18 


78. SS 


272.30 


77.02 


272.81 


77. IS 


271. S3 



Wine. ProoT. 



IS3.35 : 
1S3.4S : 
IS3.62 : 



Wine and proof galloTu, 6y jonffA/— Contiiiusd. 

(llb.-.UTOS-.ailMl) PROOF 1*4. 



1,3119... 

1,310... 
1,371... 

i,3n... 

1,373... 
1,371... 

1,375... 
1,37»... 



Wtau. Pnnl 



inyGoogIc 



Wut£ and proof gallmu, fn/ wtigkt — Coutinued. 
(llb.-.137a6-Jl3«83) PROOF lU. 



WiM. Proot 



Wim. Proof. 



inyGoogIc 



Wint and proo/gallotu, bg iveight — Continued. 



(llb.-.13T8^.au«83) 



PROOF I«6. 



Wbu. Proot. 



Wlm, Proof. 



Wim, Pioi 



124. 3£ 

124. « 
124. «2 



192. to 

192.74 
192.911 

193.17 
193.38 



196. le 
1M.3T 
1M.S9 



206.84 
9)7.06 
207.27 



. 12g.3£ 

. 126.43 

. 128.62 

. 128.78 



- 130.07 ; 
. 130.9) : 
. 130.34 : 



..C^.OO'^k 



Wine and proof galloni, bgweight — Continued. 

<llb.-.1378^Jil36S3) PROOF lU. 



94221°— 14 9 



Wine and proof galloTu, byweight — Ctntinued. 

-.113«83) PROOF 15S. 



Wine. Proof. 



< 200.48 

I 3eo.Be 

2S0.91 



1TO.39 
170. t3 

1T0.8T 
170.81 
1T0.M 
17L08 



2S4.G4 
204. 7S 
2«4.07 
2«t.l8 
ZSS.3S 



171.B0 ; 

171. S3 : 

17L77 ; 

. RLW ; 

iTxot : 

171.10 : 



173.15 : 

173.20 : 

173.43 : 

173.M : 

173.70 : 

173. M : 

173.08 : 



ITS. at 


378.21 


178. 3S 


27B.M 


178.53 


278.72 


178.07 


278.03 


178.80 


377.'15 


178.04 




I7B.0S 


277.57 


17«.12 


277.79 




35 




17i 


4B 


278.21 


171 


«3 


278.43 






27894 


171 


01 


278.88 


1B( 


ot 


279.07 


18( 


18 


279,28 


la 


32 


279. M 




48 




180.00 


279.02 


160.73 


28a 14 


180.87 


280. 3£ 


181.01 


380.58 


181. IS 


28a 78 


181 


28 


280.09 



. * IFinc and proof galloni, bg weight — Continued. 

itlb.-.13T86-.I13e83} PROOr iiS. 



Wlm. Proof. 



1,3W. 
1,370. 

i,3n. 

1,373. 
1,374. 
1.37S. 

1,379. 
1,377. 



3M-30 
1M.S1 

198.73 
298.M 



inyGoogIc 



Wine and proof gallont, by weight — Continued. 



(llb.-.13SDT-.31S38>2) 



wine. Proof. 



«3.a> 
i3.se 

fia.so 

S3. 17 
113.64 



Win*. Proof. 



SS.78 


83.80 


iB.85 


84.00 


SJ.« 


84.11 


Ii3.W 


84.23 


SLOE 


84.33 


54.13 


84.43 


S4.1> 


84.64 




84.65 


54.33 


84.15 


64.40 


84. 8S 


54.47 


84.07 


54.54 


86.06 




86.13 


S4.M 


86.33 


64.74 


86.40 


64.81 


85.51 


S4.sa 


86.52 




85.73 


6S.03 


85.83 


6G.0ft 


86.04 


65.18 


86.06 


66.33 


80.16 


65.30 


86.36 


66.37 


86.37 


65.43 


86.48 


65.50 


86.59 


66.67 


85. do 




86.80 


65.71 


86.01 


65.78 


87.03 






13 


ss-n 


s: 


33 


66.09 


8: 


.34 


65.06 


S: 


46 


65.13 


«. 


58 






Kl 


6*. at 


S: 




66.33 


s; 


88 


60.40 


81 


00 


66.47 


88.00 


66. S4 


88.30 


66.81 


88.31 


68.68 


88.43 


6fl.7K 


88.63 


58.33 


88.63 


56.88 


88. 


74 



inyGoogIc 



Wiw and -proof gaUarw, by wci^At— Continued . 

07— JISSSK) PROOF 166. 



Whw. Proor. 



win*. Proof. 



Wme and proof gallons, by weight — Condsued. 



Wdght. 


a.u««. 


Wirfght. 


aauon.. 


W<tfght. 


OmOiHU. 


WlM. 


PraoL 


Win*. 


FrooL 


Win.. 


Pnwt 




IIS.SO 
1*6.94 

IM.OS 

l«.3i 
1«.83 


227.87 

228.10 
228.31 

228.74 
228.98 

229.39 

229.82 

2aaoa 

230.47 
230. C8 

230.90 
281.11 
231.33 
231.64 

232.19 
233.40 

232.63 
233.83 
233.01 
233.27 
233.48 
233.70 
233.91 

234.34 

234.99 
235.20 
236.42 

235.86 
238.07 

236.71 

237.14 

237.38 

238.22 




152.98 
153.12 
163.26 

163,63 

153.95 
164.22 

154.84 
151.78 

164.91 

156.19 
155.33 

166.80 

165.88 

156.02 

166.29 

166.57 
156.71 

166.98 

167.26 
167.40 

167.87 

168.09 
158.37 

168.78 

169.08 
159.19 

169.47 


238.85 
238.87 
239.08 
239.30 
239.S1 

240.16 

240.69 

241.02 
241.23 
241.46 
241.67 

242.10 
242.31 
242.53 

242.74 
242.96 
243.17 
243.39 
343.60 
243.82 
244.03 
344.26 

244.68 
344.90 

345.33 

246.54 
246.76 
246.97 

248.40 
246.62 
246.83 
247.05 

247.48 
247.70 

348.13 
348.34 

248.66 
248.77 
218.99 
219.20 
249.42 














180 

160 
160 
160 
161 

161 
162 

mt 

162 
182 

163 

163 

163 
163 

164 


30 

67 

86 
99 

13 

36 

54 
68 

23 

51 
66 
78 

as 

06 

ao 

75 
S9 
OS 
16 








' 














1164 
























1187 






147 


04 

S! 
46 
BO 
73 












1 160 
















1171 




















*i070 










1 123 


' 






Its. 01 
148. IS 
148.29 
14&4S 
148.(6 
148.70 
148.84 












' 
























' 
















1 182 
















1 184 






148 

149 
149 
14B 
149 

150 

ISO 
150 

151 

HI 

153 

162 
ISI 


26 

53 

80 
94 
08 

22 
3« 

91 

32 

fiO 

38 
01 

29 
84 




















1187 


255 67 






















I'lBO 










164.44 
164.58 




15:::::;:::::: 




' 


















164 

166 
166 

165 

i 

wa 

166, 
188 


8S 
9B 

27 

64 

96 

66 
70 






1196 


jj 










1093 




1197 




















!:»:::::::::::: 


1148 


' 
















' 












liioo 










' 


259*1 




















1168 


' 
















' 




i.im 




1.211 


167 


20 


3m.» 



.CochHc 



' Wint and iproof gidkna, by vjiigM — Coatmtied. 



a lb.-.138QT-.aiS38aD 



WlM. Proot 



. 167. « 

. 187.09 

. 187.78 

. 187. W 



. i8s.ai 

. I8S.M 
. 18S.t8 



961.48 
961.70 
961.91 
363. « 

969.M 
969.77 
969.9V 
383.10 
9S3.49 
' 963.64 
SfiS.St 



. is9.ee 

. 189.83 

. 180.96 

. 170.10 

. 170.24 

. I70.M 

. 170. a9 

. 170.611 

. 170.70 

. 170.93 

. 171.0? 



. 171.31 

. 172.4E 

. iTZ.se 

. 179.73 

. 179.86 

. 173.00 

. 173.11 

. 173.98 

. 173. «1 

. 173. S5 



964.10 
964.71 
964.93 

965.14 



367.94 
968.16 
968.87 
398.se 
388.80 



WloB. Proot 



184.18 


987. 


184.39 


987. 


184.46 


987. 


184.80 


387. 


184,74 


288. 


184.87 


288. 



136 

Wim and proof gtUlont', bj/ imjfAt— Contiiiued. 

(llb.iJ3BI»-.3U3S») PROOF IM. 



Wdtbt. 


0^«>.. 


Weight. 


OalkiDa. 


WHght. 


GbUoiU. 


wine. 


Pioot 


Wine. 


p™. 


Wlna. 


PiuoL 




188 88 


3H.SS 

aM.87 
296.08 
29S.30 
ZK.SI 
2W.T3 
39E.94 

296,37 




190. « 

190. «7 

190. 9t 

191.23 
191.33 
191. JO 






19!!. 05 

192.33 
192. *7 
192.60 
192.74 
192.88 
198.03 
193.10 
193.30 






)8B 

IBS 
189 

189 

189 


41 

71 
K 
98 




297 
297 
297 
»7 
298 


24 
41 

97 

10 








' 














' 


' 




aooLiffi 










,' 


' 


















198.74 






' 


' 


' 


















' 











inyGoogIc 



Wme and proof gidltmt, hg weight — Continued. 

I.- .13saU .2171163) PROOF 157. 



Wliu. Ptool. 



WlM. Proot 



inyGoogIc 



Wine emd proqfgallont, by weight — Cmtinued. 

(lib.- .1389^ .nniSS) PROOF i». 



wtos. Piooi. 



Wln». Proot 



139 

Www and proo/ gallom, by weight — Contmued. 

-.IiniB) PROOF IB7. 



Wine. Proof. 



147.97 


233.31 


148.11 


Z31.G3 


148.26 


m.7s 


148.38 


332.9$ 


148. SI 


2X3. t8 


148. M 


233. W 


148.80 


133.82 




m.>a 


149. W 


»4.06 


149. a 


234.27 


149.35 


234. 4S 


149,49 


234.70 



. iM.as 

. IS4.19 
. 154.33 



. 154.88 
. 155.03 
. 155. 1« 



. 155.58 
. 155.71 
. 156.85 



241.43 
241.85 

241.87 
212.08 



242.73 

242.95 
243.17 
243.39 
243.00 

214.04 

244.25 
244.47 



. 156.54 : 
. 156.68 : 
. 156.82 : 



248.16 
248.38 
248.00 



158.62 : 
158.78 ; 
158.89 : 



140 

Witu and pro<(f galltm*, by vitight — Continued. 

-.1»3^.21T1U3) PROOF 1S7. 



. 187. « ; 
. ie7.ss : 
. its-os : 



364.23 
3M.«S 



. ivass : 

. 170.79 ; 

. 170.S3 : 

. 171.09 

. in.ao : 

, m.34 : 

. 171.18 : 

. m.ez 

. 171.™ 



. m.12 : 

. 17Z.8S : 

. 173.00 : 

. 173.11 ; 

. 173.JS ; 

. 173.41 : 

. i;3.iG : 

. 173.69 : 

. 173.83 : 



■,»«... 
1^... 
1^7... 

i,a68... 

1,160... 
1,«0... 

i;ni.., 

1,171... 
1,373... 

1,274... 
1,27!... 
!,««... 
1,277... 
1,278... 
1,279... 
1,2*).,. 
1,2M... 
1,283... 
1,283... 
1,284... 
1,286... 
1,286... 
1,287... 
1,288... 
1,288... 
1,200... 
1,201. .. 
1,202... 
1,291.. 
1,204... 
1,295... 
1,296... 
1,297... 
1,298... 
1,299... 
1,300... 

1,302... 
1,303... 
1,304... 

1,308... 
1,307... 
1,308... 



™"°! 


3fl0 


78.96 


2S0 


79.08 


281 




12 


381 


71 


36 


281 


71 


50 


281 


71 


84 


282 


71 


78 


282 


7i 




383 


m 


09 


2S1 



374.13 
371. 8S 
371.87 

375. oe 

375.30 
379.53 
378.71 
273. U 
278.17 
278.39 
275.60 

»e.8i 



279.86 
280.08 
280.39 



61 




71 


281). 


88 


283. 


02 


281. 


16 


284. 


30 






381. 


57 


386. 


71 


386. 


86 


286. 



Wine and proof galUmt, by wtight — CoDtanued. 

^JITllfiS) PBOOF 167. 



Wliie. PtooI. 



WfiM. Prool. 



1,368.... 
1,369.... 
1,370..., 
1,371... 
1,373-.. 
1,373. .. 
1,374... 
1,376... 
1,370... 
1,377... 
1,378- .. 



»8.10 

208.33 
298. G3 



Wine. Proof. 



\a.a 


301 


183.38 


30! 


IM.SO 


30! 


1S3.M 


302 


1M.7S 


302 


192.91 


30! 


193.06 


303 


193.19 


303 


193.33 




193.47 


303 


193. «1 


303 



inyGoogIc 



trine and proof gaUtmt, by vitight — Continued. 

) PKOOP 188. 



Wlna. Proof. 



Wine. Proof. 



W<ae. Piool. 



.n,gti7cd ay Google 



Wine and proof galloiu, by vteight — Continued. 



-.13851- .3188168) 



Wine. Front 



. 124.68 
. 124.80 

. 134.H 



IW.W 
197.18 
197. W 



. 131.86 : 
. 131.00 : 

. 132.14 : 



198. OS 
198.37 
198.49 



. 138.18 
. 136.33 
. 136.46 



310.31 
. 210.53 
: 210.75 

210.97 
. 311, 19 



. 128.30 : 
. 128.4D : 
. 128.54 : 



. 134.49 

. 134.63 

. 134.77 

. 134.91 

. 135.06 



211.06 
212.28 
312.50 
311.13 



. 216.88 

I 217.09 

, 217.31 

I 217. VB 

. 217.97 

I 318. 19 

i 218.41 



Wine and proof galUmt, hy tm^Af—Contmued. 
-Mstasi FROorus. 



Wme. Proof. 



Wine and proof gatlont, 6y uiMijAt— Continued. 



PROOF lU. 



Wbw. Proot 



391. oa 

391. so 

391.73 



ss.m 


393. IS 


84.71 


393.47 


89.88 


393.09 




293.91 


R6.ie 


39113 


se.3V 


394. JS 


98.« 


391.57 



isi 


3« 


295.88 




10 


29e.l0 


s; 


Gl 


396.33 




88 


398. S3 


.8; 


S3 


390.75 




se 


m.»7 


«8.10 


397. IB 




397.11 


88.37 


397.63 


SS.51 


397.85 




398.07 


BS.79 


298.29 


.88. S3 


2S8.50 


189. 


07 


398.73 



..Coogic 



Wme and f^oo/gallom, bj/ weight — Ctmtinued. 
(1 lb.-. 1J8U- MISSUS) PROOF tsa. 



Wine. Proof. 



Wfna. Pnxrf. 



Mat.. 
t,rm- 

1,170.. 



305. n 

30S.3t 
30$. SI 



inyGoogIc 



Wine and proof gallon*, byweighl — Continued. 



{lib.- .1387^ .3306807) 



Wbw. Proof. 



so. Si 

so. TO 



82.17 
83.28 

83.39 
83.60 



B3.38 
83.49 

83.80 



£3.65 
83.73 
82. 79 



84.48 

84.89 
84.70 



88.06 
88.13 
88.20 
88.37 



47 


ffil 


84 


« 


fll 


P3 










H2 


» 


89 


« 


98 


93 


03 


93 


10 


93 


17 




34 


94 


31 


M 


38 


94 




M 


SI 


M 


88 


94 


66 


M 


73 


M 




« 


m 


on 


93 


98 


00 


98 


07 


B5 




98 




98 


38 


05 


35 


95 


43 




80 


on. 


85 


08 



inyGoogIc 



Wine and proof golhmx, by weiglu — Contifiued. 



(1 Ib'.USTS- .]30Se07) 



210.31 
I 210.43 



. lu.iG : 

. I34.S7 ; 



I XU.Ii 

i 2H7; 

) aitt 

I 20.11 

i 2tf.« 

I 23S.M 

) m.H 

1 1X.11 

! JX.M 



. i38.oa : 
. 13S.I7 : 
. 138.31 : 



UA.K i 

113.72 i 

143.86 ! 

144.00 ! 



14S.08 : 

140.2! 1 
14«.3« : 



149 

Wint and proof gaibnu, by uitight — Continued. 



»-■ 1 


wins. 


Pmol. 


!«.» 


232.03 


1«.M 


333.16 






i«.n 


333.69 


147. (K 


233.83 


147. W 


331.04 


147. M 


334.16 


147.47 


334.48 


147.81 


334.70 


147. » 


331.113 


147. M 


33S.14 


148.02 


336.36 


148. IS 


336.68 


148.30 


336.80 


148.44 


336.02 


148.68 


336.24 


148.71 


336.16 


148. SS 


336.08 


148.911 


338.00 


14D.13 


337.13 


I«.a7 


33T.3S 


UK. 41 


337.67 


1*>.M 


337.79 


140. «8 


238.01 


148. sa 


338.23 


14B.ft7 


33g.4S 


16a 10 


338.07 


16a34 


338.89 


160.38 


239.11 


ua.s2 


230.33 


i6a«a 


sat. 66 


160.80 


33».n 


16a ft« 


3I0.M 


161.08 


240.31 


151.23 


240.43 


1S1.3S 


340.65 












241.31 


































163.16 




1S3.30 


343.74 


163.43 


343. «6 


163. ST 


344.18 



U3.SS 


244.03 


1S3.M 


344.84 


U4.13 


34S.07 


164.27 


246.29 


164.40 




1S4.S4 


34S.73 


1S4.68 


34S.9S 


164.82 


246.17 


164. ge 


246.39 


1SS.1D 




161 


24 


346.83 


IN 


38 


347. OS 


165 


62 


247.27 


16/ 


OK 


247.49 


1« 


70 


247.71 


16i 


93 


347. »3 


166.07 


248.16 




348.37 


166.36 


348. S» 


166.49 


248.82 


166.02 


218.04 


166.76 


240.36 


166. 


00 


240.48 



163.70 : 

163.84 : 

163.98 : 

164.12 : 

164.36 : 

164.30 : 

164.63 : 

161.67 : 



166.04 1 
166.78 : 
106.02 : 



.Coogic 



Vine and proqfffollom, bj/ intight — CmtiiuiMl. 



(lib.- .13173- .ncean) 



1 wi.tt 

! 2S7.7S 

; 3SS.0I 

I 3tS.33 

: 2U.U 

' 268.07 

268,89 



IM.SO : 

ise.M : 

170.08 ; 

170.21 : 

170.36 ; 

170. so i 

170.64 : 

170.77 ; 



. 272.86 

< 273.08 

I 273.30 

I 273.$2 



174.80 
174. M 
ITS. 07 



278.16 

278.37 
278. SB 



m.63 : 

176.77 ! 

175.91 : 

170.04 : 

176.10 ; 

170.31 : 

170.40 : 

176.60 : 



284.09 

. 281.21 

28S.43 

288. Of 



I 388.74 

I 3SS.te 

' 2S9.1S 

. 289.40 



1^16. 

U17- 

1^18 

1^19 

1^320. 

1^ 

1,32a. 

1,323. 

1,324. 

1,320. 

1,327 

1,328. 

1,320 

1,330. 

1,331 

1,333. 

1,333 

1,334. 

I,3M 

1,336. 

1,337 

1,338. 

1,339. 

1,340. 

1,341 

1,343. 

1,343 

1,344 

1,34£ 

1^ 

1,347 

1,348 - 

1,349 

1,360 

1,361 

1,363 

1,363. 

1^ 

1,356 

1,356. 

1,367. 

1,3M. 

1,359. 

1,360. 

1,381 

1,383 

1,383 

1.384 

,38s 

1,386. 

t7. 



Ml 

Wmt and pronf gallfm*, by vieight—Contiiuitd. 

(lib.- J3S73- .1108807) PBOOr IM. 



Wtne. Fmol. 



Wine. Prool. 



1^88... 
I,3«B... 

ijm... 
vn,.. 

1,371... 

i^ns... 

IjSTS... 

\^... 

i,3n... 



306.37 
308. ta 
M8.8t 



inyGoogIc 



Wint and proof gallon*, by v/eight—CoatiimeA. 



80.18 
SO-M 
86. TO 
St. 81 
86. 9a 



82. ST 
82.48 
82. 5S 

83.70 



M.S1 
S4.88 

G4.et> 

GS.02 



88.37 
88.48 
88. M 



84. ST 
S4.4S 
84.59 



89.20 
89.37 
89.48 



89.81 
89.93 
89.04 
8«.1S 
8«.2S 



W.83 
£9.90 

M.97 
57.04 



inyGoogIc 



Wine and proof gallonM, bsweighl — Continued. 

(1 lb.- .1389S-. 12220) PROOF IM. 



Wins. Prool. 



Wine. Proof. 



226.32 
22e.W 
2M.77 
22a.W 
227.21 
227.43 

227. sg 

227. 88 



IM 

WiTit and proo/gallotu, by ueight—Cootiimtd. 
-.msx) PROOF lao. 



Weight. 


Oalloas. 


weight. 


QiiUaiis, 


Wtim. 


QaDmi. 


Wine. 


Prool. 


Wine. 


Proof. 


Wtau. 


Pnol. 




146.73 
H7,0l 

H7.« 

147.70 

147. M 

148.12 

148. G4 

148. BS 
149.0ft 

mas 

14S,37 

i4B.ei 

149. «S 
14B.93 

150.34 
150.83 

1S1.04 

IM.33 
151.46 

151.73 

153.01 

Ti 

153.43 

1S2.84 

153.38 
153.10 
153. S4 

163.68 


J34.77 

331. m 

235.21 

236.44 

23s.a« 

238.10 
238.33 
236.56 
236.77 

236. W 
237.22 
237.44 

237. e« 
J37.88 
238.10 

238.56 

33S.M 
339.22 
339.44 

2J9.e« 

239.88 
340.10 
310.33 

310.77 
310.99 
341.23 
341.44 

3U.8S 
342.11 

aiass 

312.77 

343.23 

313.68 
313.88 

2M.33 

316.00 
345.23 
345.44 
316.88 


1108 


153.96 
1S4.W 

154.37 

1M.65 
154.79 

166.07 
156.21 

166.48 

166. 7S 
156.90 
156.04 
156.18 

156.32 

158.60 


3M.U 
346.78 
347.00 
317.23 

347.88 
347.89 

348.33 
348.66 
348.78 
249.00 
349.32 
349.44 
349.87 
340.80 
360.11 
360.33 
360.66 
350.78 
251.00 
3SL32 

251.67 

251.39 
2S2.ll 
362.33 
282.68 
352.78 
363.00 
363.23 
3S.44 
3S3.8T 
353.80 
364.11 

354.58 
364.78 
3S5.00 
366.33 
3S6.44 
35S.87 
366. 8S 

356.33 

356.50 
366.78 
357.00 
357.33 
357.46 
367.fl1 




lOLie 

161.31 
161.46 
ULOO 

181.74 
181.88 
183:03 
182.15 

18339 
18343 
183:67 
18X71 














1110 


' 


35&31 






















' 






















1,118 


1168 












U18 


1170 


„ 






















163.09 
163.13 
183.27 
183.40 
163.64 
183.88 
183.83 
183.96 

164.31 

164.53 

164.79 

164.90 
166.07 
165.31 

166.49 
166.63 
166.77 
165.91 

166.01 

166.33 

166.00 
166.74 

187.03 

167.16 
167.30 
187.43 

167.71 

167.90 
168.13 

16B.37 
















I'lTB 
























' 






















1129 


list 


ms6 












1131 


1S7 

167 
167 


39 
43 

71 


1183 
















1185 
























' 
















i5ai3 

158.40 

15a 68 

16182 








' 


1101 


381.78 












1141 


j' 






















1144 


1196 
















159 
159 


i 








1147 


I'lBO 














1149 


' 






















1153 


18a 07 

18121 
160.35 

leaM 
16a « 
i6a7« 

180.90 
16L04 


1304 


«. 




















' 


' 






















' 


13W 




W07 


1,169 




M* 



Wme and prtxif gaUont, byvitight — Continued. 
PROor IM. 



Wine. Proof. 



Wine. Proof. 



.Coogic 



1JS6 



n„«,Mi,G00glc 



Wint and proof galtont, hy toeiffftJ^-CoDtinued. 

(lib.-. 13917- .3M0«3T) PROOF IBl. 



Wtoo. ProoT, 



ny Google 



Wiiu and proof galloni, 6y tprtjAi— Continued. 



Wine. Prool. 



. 12A.0B : 

. 12A.23 : 

. 129.37 : 

. i2«.7s : 

. ua.92 : 



. 133.32 : 

. 133.M : 

. 133.W : 

. 123.7* • 

. 133.SS : 

. 134.02 : 



. 1ZS.04 : 

.128.17 : 
. 12S.31 : 



Wine and proof galUm», bgiveight — Continued. 

(lIb.-.iatl7-.3340n3T) PROOF Ifll. 



Whu. Proof. 



Wtae. Prool, 



Wine. Prool. 



. 'Ogle 



Witte and proof gallont, 6y wtighl — Conturoed. 
-.I3n7-.ia«a37) proof lei. 



Wbu. Proof. 



1^17- 
1^18.. 

l,3X.. 

1,322.. 

1,334.. 
1,325.. 
1,330.. 
1,327.. 
1,323.. 
1,329.. 
1,330.. 

1,332.. 
1,333.. 
1,334.. 
1,335.. 
1,330.. 
1,337.. 
1,338.. 
1,330.. 
1,3M.. 
1,341.. 
1,312.. 
1,343.. 
1,344.. 
1,3U.. 
1,346.. 
1,317.. 
1,318.. 
1,348.. 
1,350.. 
1,351.. 
1,352.. 
1,353.. 
1,354.. 
1,355.. 
1,354.. 
1,357.. 
1,358.. 

l,3fia. 
1,301.. 

1,303.. 
1,363.. 
1,364.. 
1,305.. 
1,360.. 
1,307.. 
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Wme and proof gviUmi, hy uw^ftt— ContiDued. 



-.am.t—.iMxm 



W&ie. ProoL 



Wlna. ProoL 



Whw. Proot 



77 30e.TS 1^. 



S11.«S 
311.07 
til. SO 
111.U 
811.34 
111. 17 
311.70 



inyGoogIc 



(1 lb.-.13»IO-.33S8») 



Win* and proof gallont, by todght — C^ndnued. 

PROOr KB. 



inyGoogIc 



Wine and proof gtUlont, by weight — Coiitmu«d. 
PROOP isi. 



. 113.01 
. in. IS 
. 13Z39 





307.31 


1M.11 


307. « 


US.3S 


307.78 


138.30 


307. M 


138. S3 


388.31 


138.87 


306.44 


138.81 


ao8.« 


13g.M 


308. SB 


138.08 




1».I1 


300.34 


13e.38 


900. &7 


130.61 


1M,7« 


138^04 


110.03 


138.78 


110.3E 


iae.« 


110.47 


110.08 


IWlTO 


130.10 


110.03 


130.34 


HI. IB 


130.48 


aiLa7 




hlw 


mTS 


HI. S3 


130.90 


11Z06 


m.04 


mis 


11L18 


113.10 


13L31 


113.13 


m.4s 


m.K 



131. 8S 


HE. 11 


111.08 


3U.44 


133.13 


316.07 


133.17 


316. 8< 


133.41 


318.13 


133. U 


llt.34 


131.88 


118.67 


133.81 


118.71 


m.M 


117.01 


134.10 


117.36 


134.34 


117.47 


134.38 


117.70 


134. M 


317. M 


134.86 


118. IS 


134.80 


11&3B 


134. M 


naeo 


135.08 


118.83 


13S.31 


HO. OS 


I3S.38 


110.38 


135. SO 


H9.E0 



217.41 
117.83 
317.88 



43.81 


SI. 01 


o.n 


»1.36 


42.88 


13L4T 


43.01 


B1.70 




21.03 


43.30 


nzu 


43.44 


13138 


43.68 


SIM 




n3.8S 


43. 88 


»3.06 


44.00 


133.38 


44.14 






B3.73 


44.41 


333.08 


44.68 


B4.18 


44.70 


B4.41 


44.84 


SLa 


44.08 


iat.M 


4S.1! 


»6.00 


46.16 


136.31 




»5.S4 


4S.63 


336.78 


16.87 


336.W 


4S.81 


388.31 


45.86 


388.44 


4B.W 


388.87 


48.33 


388.80 


48.37 


337.11 


48.61 


337.36 


48.66 


B7,67 


48.79 


337.80 


48.03 


as. 03 


147.07 


i9e.» 



Ogle 
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Wint and proof gidUmt, byweight — Contmued. 
?BODP wa. 



. lu.M : 
. iu.?3 : 



0^. 1 


WlM. 


Pmot 


w.n 


388.47 


U7.3B 


£8.70 


HT.« 


S9.93 


M7.M 


W.U 


M7.78 


330.38 






U8.M 


S9.83 


148.18 


340.06 




MO.M 


148. 4t 


MD.61 


148.60 


140. T3 


148.74 


MO.M 


148.88 


241.18 


14S.IU 




140.10 


241. U 


itt.3a 


141. 8e 


149.41 




149.68 


243.31 




242.64 


149.81 


242.78 


149.99 


242.99 




243.22 


150.27 


243.44 


ISO. 41 


243.87 




243.89 


1S0.S9 


244.12 


150.83 


244.35 


1B0.9T 


244.57 


IM-tl 


244.80 


1S1.26 


245.02 


151.39 


246.26 


161.53 


245.47 


181.87 


2U.70 


161.81 


246.03 






182.09 


248.38 








246.83 






182. M 


247.28 














163.34 


248.41 














154 04 


249 64 











I 2tL67 

: 261.80 

252.02 



. 16S.58 

. 16S.80 

. 180.82 

. 168.95 



263.15 
253.38 
263.60 

263.83 
264.08 
264.28 
254.61 



I68.S4 : 

. 168.78 : 

. 168.03 : 

169.08 : 

.169.19 : 

. 169.3^ : 

. 169.47 : 



160.31 : 

160.46 : 

160.69 : 

160.73 : 

160.87 : 



WliM. FIUl 



I 2e3.M 

2«.I! 
. 38J.M 

■ aan 

. 263.91 
< 26123 . 
26141 I 
264.67 
2H90 ' 
266.1! 



I 264.09 
I 256.31 
i 266.64 



2eB.(« 

. 2tt.il 



2Taw 

. 270.3! 
270. S4 



1 271.M 
I 27S.U 



. 168.40 1 

. 168.83 ! 

. 168.67 : 

. 10(81 3 



Wine and proof galton», by umghtr-r^kiatinued. 



(I lb.-. 139*1^ .33038) 



385.46 

385. ST 
38B.>0 

388.13 



< sso.ti 

39T.M 

3W.8T 
3S8.M 



2TT.09 
; 2T7.32 
■ 377.61 



. 173.56 : 

. i73.«i : 

. m.g3 : 

. 173.97 : 

. 174.11 : 



179.66 : 

179.89 ; 

179. S3 : 

179.97 : 



S03.(ia 
304.19 
304.42 



. 306.77 

I 308.00 

308.33 

308.46 

308.67 



. 176.33 : 
. 176.37 ! 
. 175.50 : 



386.91 
290.98 



I 307.80 
I 308.03 
I 306.25 
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Wine and proof galUma, byweigkl — Continued. 
-.USSIS) " PROOF 1S3. 



Wine. Proor. 



Wine. Proof. 



Wine. ProBf. 



1,»IS.. 
1,1m.. 
1,170.. 
l^L. 

1^.. 
1,373.. 
1,37*.. 

1,178,. 
1,370.. 

1,377.. 
1,3/S.. 



inyGoogIc 



Wittt and proof gidlom, byioeight — Continued. 



WliM. Proof. 



E3.13 
S3.M 

61. sr 

«3.U 

B3.71 



H.1H 


88.31 


H.19 


B8.U 




B8.53 


U.3t 


sa.«t 


H.W 


S8.IS 


W.S3 


88.98 


U.W 


B8.m 


IH.M 


8>.10 


H.73 


S>.!3 



411) W.« 



«0.S 
80.33 
«0.3e 
«0.(B 
80. E3 
80.80 
80.88 



inyGoogIc 
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Wins and pro<(fgallont, by weight — Ccatiiiued. 



wine. Prool. 



Wine OTtd proof gailont, bywti^ht — Cootmued. 
) PEOOF m. 



IflM... 
lfX6... 
1,088... 
1/67... 

i,m— 

1,068,.. 
1,070... 
1,071... 
1,073... 
1,073... 

ywt.. 

ws... 

1,07»... 
W-- 
IflK.., 
1,07»... 
1^... 

ifei... 
im.- 

IJXi... 

Ifiu... 
Met... 

IflU- 

lflW_. 
IflM... 

i,oe».., 
MW-. 

IfitL.. 

im-.. 



MO. 48 
MO. 71 



248.31 

24S.E3 
2«.70 
210. 9» 
MS. 21 



ISO. 80 
150.80 
1M.M 



s 




m; 


84 


m; 


SO 




00 


2St 


32 


2St 


U 


35( 


77 


2H 


00 




aa 


2SI 


48 


251 


AS 


SGI 




281 


14 






Zfll 


sg 


261 


82 




D{ 


Ml 


28 


281 


,4 


281 


M 


m 


42 


282 


84 


28; 


87 


2S 




28i 


32 


Sffi 


U 


283 


78 



Wine. Proof. 



1S0.72 : 

188.88 : 

107.00 : 



i 273.12 

I 273.34 

■ 273.67 

I 273.80 

r 274.02 

I 274.28 

I 274.48 

I 274.70 



.t,)glc 
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Wine and proof gallon*, byvtiglU — Continued. 

(1 lb.-. 13*03- .2175M9) PROOF leS. 



Wins. ITool. 



Wine. Proof. 



Wine and proof galloru. by weight — Continued. 



(lib.- .13963- .237GMS) 



Wine. Pnol. 



IM.M ; 

itt.K : 



inyGoogIc 



Witu and proof gaiUmt, bgnieight — CoBtitiued. 

-.2393704) PROOF 1S4. 



inyGoogIc 



Witu and proo/galUmt, by weight — Continued. 

) PROOF IM. 



wins. Proof. 



mi. SB 
3D«.eft 

107.13 

307. U 
307.68 
30T.S1 
SOg.M 
308.37 

308. M 
308.73 
30e.M 

300.12 
300. M 
300.87 
310.10 
310.33 

3iaM 



. 138.11 

. 138.30 

. 138.30 

. 198.S3 

- 138.«7 

. 128.81 

. 138.06 



211.26 
311. M 

311. n 

311. H 

311.82 

312.80 
313.08 



. 130.31 
130.40 
. 130.83 
. 130.77 
. 130.01 



218.63 
lte.7G 
210.98 



Wtoe. Proof. 



133.30 


218. 6» 


133.43 


218.81 




219.06 


I3J.71 


319.n 


133.81 


319.11 


133. » 


219.71 


134.13 


219.97 






134.41 


33a 43 


134.11 


3a]. 86 


131.00 


220.88 


131.83 


211. U 


131. 96 


221.31 


136.10 


221.67 


136.31 


321.80 



. 140.43 ; 
. 140.16 : 
. 140.70 : 



. 143.08. : 
. 143,22 : 
. 113.3S : 



. 144.78 : 
. 141.89 : 

. 111.03 : 



Wine and proo/ galUmt, by tetigkt — Continued. 
-.»»TM) PROOF IM. 




WtTie and pTottf gallont, by weight — Contimied. 
-.aasaTw) pboof lu. 



300.61 
KW-M 



Qillons. 


Wina. 


Prod, 


IW.51 


278.00 


1W.8E 


278.23 


169.78 


a7g.48 


1W,S3 


273. OS 


in. or 


278.91 


ma 




iJCis 


279.37 


170. « 


239.80 


170.03 


279. S3 


170.77 


2eaD8 


170.91 


180.29 


171.05 


280.52 


171.19 


2S0.7B 


171.33 


2ea98 


171.47 


181.21 


171.81 


281.44 


171. 7S 


181.87 


171.89 


281.90 


172. OS 


382.13 


m.I7 


283. 3S 


172.31 


282.58 


172.15 


282.81 


172. W 


383.04 




383.27 


172. W 


283.60 


173.01 


383. ra 


173.11 


38: 


96 


173.» 


38- 


19 


173.43 


38- 


42 




38- 


65 


173.71 


38- 




173.86 




11 


173.99 


285 


34 


174.12 


38,^ 




174. 2e 




80 


174.40 


28« 


02 


174. S4 


28t 




174.68 


286.48 


174.82 


280.71 


174.96 


286.94 




287.17 


17S,24 


287.40 


17S.38 


287.63 


17S.52 


287.88 


176, M 


288.09 


17$. 80 


388.33 




38S.55 


170.08 


288.78 


m,2j 


289.01 




289.29 


176.50 


289.47 


178. »4 


289. 


691 



102.08 
802.31 
802.54 
(02.77 
303.00 
303.23 
303.46 
303.89 



306.67 
306.90 
307.13 



308.73 
308.90 



Wtne and proof gallant, by -weight — Continued. 



(lib.-. 13988- .a»37DO 



194. «g 

1M.M 
105.10 
19S.24 



sua 
am SI 

319.74 
311. IJ 



inyGoogIc 
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Wine and proof galloTu, by weight — Continued. 



Wins. Proof. 



Wine. Pn»[. 



Wine. Proof. 



inyGoogIc 



Wine artd proof gt^ont, by uwiirU— CcmtiDued. 



— 1 


wine. 


Proof. 


19S.CI8 


ioa.<B 


UB.ffl 




JX.X 


m.u 


138.90 


308.73 


m.ti 


308,9* 


iM.T8 


300.19 


IX. m 


300.13 


m.08 


300.89 


m.ao 


300.8a 


11T.34 
















m.9o 


IILM 






118.33 


111.73 






























1».I18 








180.00 


114.91 




31*. 07 






130- SB 


i: 






































133.10 


317.07 






















133.00 


11B.00 



1,008.... 
1,009.... 
IflOT..., 
1,008.... 
1,000... 
1,010.... 
IflU..., 
1,011.... 
1,013... 
1,011.... 
1,01S.... 
1,018..., 
1,017..., 
1,018..., 
IfllO.-., 
I,DM.... 
1,031.... 
1,033.... 
1,013.... 
1,83*.... 
1,035.... 
1,036..., 
1,037.... 
1,038.... 
1,090.... 
liOSO.... 
1,031.... 
1/B3.... 
1,133.... 
1/B4.... 
1^.... 
1^038.... 
1,037..., 
1,030.... 
1^..., 
IfiV).... 
I>M1.... 
1^0*3.... 
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Wvae and proof gdllont, by weight — Cootiliued. 
(lLb.-.l«D09-^llM6) PROOF IW. 



U3.B2 


mm 


163.90 


2U.03 


ISt.lO 


264.26 


IM.» 


364. » 


iM.a8 


aw. 73 


1H.S3 


264. M 


JS4.M 


266. IB 


1M.80 


156.42 




26G.«6 


1U.08 


2U.8S 





267. 


166.92 


267. 


16B.IM 


267. 


168. ao 


»7. 


US.U 


»7. 


160.48 


3M. 



167.74 


ma7 


U7.S8 


200.10 


108.02 


2TO.74 


168.18 


200.97 




281.20 


1S8.M 


281.43 


168.68 


281.60 


168.72 


201.89 


168.80 


202.1! 


ISO.OO 




1SS.I4 


202.68 




202.82 


169.42 


305.06 


169.60 


203.38 


160.70 


203.51 


169.84 


203.74 






100.12 


204.U 


ieo.20 


304.43 




264.86 


100- M 


204. OD 


100.08 


206.13 


100.82 


20S.30 


100.90 


305.69 




206. S2 


101.24 


208.06 


101. 3S 


208.28 


101.52 


200.51 


lei.oe 


206.76 


101. ao 


208.98 


101.04 


207.21 


102.08 


207.44 


102.23 


207.07 



182.60 : 

102.04 : 

163.78 ; 

isLw : 

103.08 ; 

103.20 ; 

108.34 : 



103.78 ; 

183.90 ; 

104.05 : 

104.19 : 

144.33 : 

104.47 : 

104.01 ; 

104. Tfi : 

104,89 : 



105.31 : 

105. 4S : 

105.69 : 

105.73 : 

105.87 ; 



100.29 : 

100.43 : 

100.67 : 



108.63 ; 

108.87 : 
10S.S1 : 



(lib.-. 14000- ^11486) 



d proof galloTit, by wMght— Continued. 
PROOF les. 



Wtaie. Pnnl. 



. m.86 

. 173. OT 
. 174.13 



<g 


2S& 


SB 


asi 


97 


2Sf 




■iff 


2S 


ZM 


SB 


2S£ 


fiS 


289 


81 


280 


OS 


29(; 


OS 


29C 




2Rr 


37 




51 


2»1 


05 


291 


79 


29L 



177.07 


392 


177.11 


293 


177. 3S 


293 


177. « 


29! 


177.63 


293 






m.B! 


293 


178.06 


293 


178.19 


2B4 


17R.i7 


294 


178.61 


291 


178.75 


294 


178.89 


295 






179.17 


296 


179.32 


295 


179.48 


2«6 






179.74 


2Bfi 


179. 8S 


2911 


180.02 


297 


180.16 


297 


180.30 


297 


180.44 


297 






180.72 


m 


180.86 


298 


181.00 


298 


ifii.as 


299 


181.42 


299 


181.56 


29G 






181.84 




181.98 


300 


18112 


3O0 


182.26 


300 


182.40 


30(1 


182.64 


301 


182.68 


301 


182.82 


301 




301 


183.10 


302 


183.21 


302 


183.38 


302 


183.52 


3W 




303 


183.80 


3oa 


183.94 


3oa 


184.08 


303 


184.22 


303 



WtM and proof galloTU, hyxctighl — Continued. 
[llb.-.140l»-.a3il4»B) PROOF IBS. 



Wdght. 


OiUons. 


Weight. 


Gdlom. 


Weight. 


asUons. 


Wine. 


Proof. 


WUm. 


Prool. 


Wi».. 


Proot 




191.02 
1B2.20 
192. « 

192.16 

192.00 


316. « 

317.14 

317.60 
317.83 

318.06 
318.20 




ira.32 

193.7* 

194.02 

104.16 
104.30 


318. 7S 
318.98 

319.22 

319.68 

320. H 

330.37 
320.80 
32a 83 
321.06 




19*. 87 


321 














1392 


321 7S 








19S 

199 
195 
I9S 
106 


It 

43 
S7 

86 

00 










™„ 




















1388 


I^ 


332.91 







































inyGoogIc 



Wine and proof gaiUmg, by vm^ht — Continued. 

-.I3»478) PROOF us. 



wine. Froot, 



50.M 
M.Ol 
51.08 
fil.ie 

El. 21 

si.ia 

S1.3« 
il.43 
GI.M 



M.C4 

£i.n 

61. 7B 



G2.41 
SX4S 
52. 6S 



88.06 
88.17 

88. a» 

8S.W 



53.flg 
53.75 
53.83 



89.21 
89.33 

89.46 



H.U 


90.03 




90.15 


64.38 


90.17 


64.46 


90.38 


64.63 


90.60 


64.69 


90.03 


M.M 


90.73 


54.73 


90.86 


54.80 


90.97 


54.87 


01.08 


54.94 


01.20 


M.01 


9L31 



inyGoogIc 



Wine andptoofgaUtmM, by vi^ghi^-Con^v.'eA. 



Wine. Proof. 



U£.U 


910.13 


u&n 


310. sg 


131.86 


3iaLE8 


m.w 


3iaLSS 


m.i4 


MLCB 


UIT.3S 


31L37 


1IT.43 


31LE3 


U7.M 


31L7S 


in. TO 


311.1)1 




3iin 


UT.W 


3U.U 


13&U 


sizas 


U&X 


313.01 


1K.W 


ta.a 


138. (U 


113.38 


138.M 


313. ei 


138. S3 


313. SS 


12S.M 


311.08 


UB.10 


314. SI 


1».34 


311. M 


13».3e 


311.78 


130. El 


31*. 01 


i3ff.es 


3U.34 


13V.B1 


31G.1S 



130. OS 


310.87 


130.70 


317.11 


isats 




JSLOT 


317.37 


13L31 


SIT. 81 


ULIS 


318.01 


ISLIO 


318.37 


131.03 


318.S1 




218.71 


I3LB1 


318.07 


131 OS 


310.30 


131 IS 


110.44 


13133 


310.07 




HO. SO 


13101 


3M.11 


131 T« 


311.37 


m.m 


330. 00 


183. IB 


330.83 


133.17 




133.31 


331.30 


U3.lt 


39.S 



. m.87 

. 134.03 

. 134.10 

. 134.30 



311 00 
33139 
331 40 
33170 



in.8e 

311.10 
311.83 



. 13S.43 : 

. i3g.« : 

. 139.70 : 



. 130.M 

. 130.08 
. 130.83 



. 13100 

. im.a3 

. 118.37 



330.10 
330.13 

330.00 
330. BO 
237. U 
337.30 
137. » 
337.81 
338.00 
33B.» 
33S.Ga 
318.75 
338. OB 
3».3I 
1».10 
2».S0 
33101 
13a 13 
330.30 
330.01 

3iaei 
»i.oe 

S1.33 

3ii.« 

33t78 



. ML31 ; 

. iiLit : 

. iiLK : 

. IILIS : 



. mw : 

. 11118 : 

. uxa : 

. uxTi : 

. 14180 : 

. 113.00 : 

. 113.11 : 

. 11S.38 : 

. 113.13 : 

. 113.S0 : 



. lis. 10 : 

. iif.31 : 

. iit.38 : 

. 115.33 : 

. 145.00 : 



. u&oo 



)0<i\<^ 



lU 

Wint and proof gallons, byuieight — Continued. 

-.232MTSJ PKOOF iw. 



wine. PtooI. 



Wint and proof gaUoru, 6y wMtjftt— Continued. 

-. 14033- .aaaMTS) proof wo. 



71. n 


Z90.l» 


74.es 


290.25 


74.99 


290,49 


a. 1.1 




7S.27 


290.96 


7i,41 


291.18 


7S.6S 


291.42 


75.69 




7S.K1 


291. 8S 


75.97 


292.12 


76.11 


292. 3S 


76.36 


292.58 


76.39 


292.32 


76.54 


293. Oi 


76.68 


293.28 


76.82 


293.51 


76.96 


2B3.7B 


77.10 


293.98 



294.45 

294.68 
294.91 



300.97 

301.20 

< 301,43 



Wine. Prool. 



.Coogic 



Wine and proof gallora, byweight — Contitiued. 

-.14033- ,33aM78) PROOF IM. 



WeiKht. 


OaUoin. 


Weight. 


OaUona. 


W.lgbt. 


OalhHB. 


Wim. 


Proof. 


Wine, 


Proof. 


WfaB. 


Piwt. 






318.07 




193.81 


321.33 

321.70 
321.93 

3m. 40 

322.87 
323-10 
323.33 
3J3.M 










m 

IK 
192 

m 


W 
09 
23 




J 


198 
198 

196 

196 


20 

48 
78 

IS 


(g 




3ie 

319 
320 

320 
320 


37 
64 




193. M 

1M.2J 

194.84 
194.78 

iH.ez 


































J 




1.37S 




















irl 






















' 









inyGoogIc 



Wineand proof giUlont, byveighl — Tflntimied. 
-.nau-Mtma) proof is?. 



Wmp. ProDf. 



Wine. Pn»l. 



.Coogic 



Win* and proof gallont, by v>eight — Continued. 

( lib.-. nose- .2M7M2) PKOOF UI7. 



Wim. Proof. 



Ul.TB 
143.01 
141. » 
142.48 
142.71 



3S.SS 

86.02 

w.ie 



143. SS 

143.89 
144.13 



147.17 
147. 41 
147.64 



98. U 

88.ee 

88. S3 
88. ST 



148. 3S 
148. SS 
148.82 



ISI. le 
ISLM 
151.63 



ft3.oe 

92.30 
92.34 



U3.TS 

183. m 

1M.23 



03.33 : 

es.47 : 
ee.6i : 



M.03 

94.17 
94.31 
94.49 
94.M 

94.73 

94.87 

9S.01 

96. IS 

96.29 

96.44 

96.M : 

96.72 : 

96.86 

96.00 

96.14 

96.2S : 

96.42 

96.66 



158.91 
159.16 

159.38 



98.67 
98.81 
98.96 
99.09 



«s 


m 




m 


93 


IM 


21 


IB? 


36 
50 


16T 



Wine and proof gatlont, byuti^ — Coutinued, 



(llb.-.1405«-.3M;3G3) 



PROOF ie7. 



Wina, Proof. 



^ 



Wine and proof gallant, byvieight — Continued. 



(lib.- .1406^. 2M73«Z) 



MB.. 
1^13.. 

WW- 
i^ie.. 
ifin.. 
MIS.. 



Wine and proof gallon!, fcyweifffci— Continued. 

t PROOr 167. 



WtoB. Proof. 



x^glc 



192 

•Umt.by 



. m.7i ; 
. 174, *9 ; 



Wine and proof gallont, bswei^ht — Continued. 

OJSOSM) PaOOF 168. 



Wine. PiooL 



.Coogic 



Wint and proof gallant, by weight — Continued. 

(11b.-.l«)M>-.33aM4) PSOOF 168. 



Wint and proof gatUmi, hyvieight — Continued. 



lb.— .i4oa>-.Z3oS4i) 



. 107.71 : 

. 107.8B : 

. 107.99 : 

. loe.is : 

. 1(18.27 . 



wine. Proof. 



. 126.30 : 
. 126.44 : 

. 126.58 : 



Wine and proof gallont, bgvieight — Continued. 

PROOF IM. 



WbM. PiMf. 



133.79 


234.71 


133.00 


324.95 


134.W 


225. IS 


134. IS 


235.43 


lM.3a 


225.96 


134.46 


Xt5.M 






134.74 


226.37 


134.89 


216.61 


135.03 


236. S4 


13S.17 


237.08 






13&.45 


227. 6B 


135. n 


227.79 


135.73 


228.03 


135.87 


228.26 


moi 


228.50 



143. 3S 


240.80 


143.47 


241. W 




2*1.27 


143,76 


341. fil 


143.90 


341. 7S 


144.04 


241.88 


144.18 


142.31 


144.32 


142.46 




142.09 


144.00 


243.93 


144.74 


143.17 


144.88 


343.10 



145.50 : 
145.73 : 
145. B7 ; 



. i5a.o< IK" 

. IS1.» 3S.n 

. igi.m|w.h 



.CochHc 



Wine and proof gallang, by tyeijfti— Continued. 
-.23eS«) PROOF l«g. 



18177 


358.85 


U3.ei 


358. e« 


U3.0S 


357. U 


UB.l) 


357.38 


15J.33 


357.80 




1S7.B3 


isa.fli 


358.07 


iS3.76 


358.31 


U3.W 


158.54 


IM.OT 






3».01 


154.33 


359.35 


IM.W 


359.49 


iM.eo 


259.73 




359.06 


154. 8S 


380.30 


155.09 


380.43 


156.18 


360.87 


155.30 


3fi0.91 






155. 5S 


381.38 




381.83 


mm 


381.86 


1U.01 


383.09 


IBS. 15 


381.33 


ISO. at 


361.68 


I5«.4S 


383.80 


150.57 


383.04 


158.71 


353.37 


158.85 


aaa.6! 


ISCW 


383.75 




383.98 


157.27 


384.33 


167.41 


384.48 


157.55 


364.W 


157.70 


364.es 


157.84 


385.16 


157.98 


386. 40 


158.13 


386.84 


168. M 


285.87 



373.03 
273.28 
273.50 



278.38 
278.52 
278.76 
276.09 



188.14 : 

188.28 : 

188.57 : 

188.71 : 

186.85 ; 

186.09 : 

187. 13 ; 

187.27 : 



, 187.69 ; 
- 167,83 : 
. 167.97 ; 



. 18g.40 : 
. 18b.64 : 
. 188.88 : 



. 180.86 ; 
. 180.80 : 
. 109.91 : 



387-40 
287.64 
287.87 



. 172.30 : 
. 172.34 
. 173.48 



Wiru and proof galloru, by meight — Continued. 

(llb.-.t«8(>- .2385*4) PROOF 168. 



Wine, Proof. 



31S.01 
329.25 

mis 



327.61 
327. U 
328.09 
318.33 
328.19 



Wirte and proof gallon*, by weight — Continued. 



wine. Proof. 



52.25 


8&31 


(12.32 


S&43 


K2.W 


88. SS 


52.17 


8&e7 


52.54 


S&7S 




88. Bl 


62.68 


89.03 


52. 7S 


89. li 


52.82 


89.25 


52. GH 


89. ag 


52.W 


89.50 


53. oa 


89.02 


IB. 10 


89.74 


fiS.17 


89. S« 


5X24 


89.98 


53.31 


«aio 


58.38 


•0.32 


fiXW 


«<.U 


5X62 


gate 


53. SS 


90,57 



3.88 


91 


.02 




.09 


91 


.10 


91 


.23 


91 


.30 


91 








9; 


.51 


92 


.58 


92 



00.22 : 
ea2e 
ea3S : 



inyGoogIc 



Wiiu and -proof gallont, by weight — Continued. 

-.3883878) PROOF Ifl*. 



,.^lc 



201 

Wine and proof galloni, by wagkt — Continued, 
(lib.— .1410«-.J383576) FBOOP IBS. 



Wine, Proof. 



107.81 
107.76 

107. W 

iae.01 

UK. IS 
10S.S3 

ios.4a 
ios.ao 



181.87 
lEClO 

18Z.31 



IS4.0I 
IS4 2S 
184. 4> 



1W.92 
ISOlIS 
18S.M 



US. 40 
113. U 

113. eg 



192.35 
1*2.59 
192.83 



Wioe. Proof. 

194.90 
194.74 
194.08 



. i2a.se 

, 120.73 



204 


03 


91 


» 






20! 


.M 




2» 


7S 


91 


» 


99 


91 








205 


4fl 


91 


209.70 




20S.M 




206 


18 


91 



Wine. PtooC. 



. 126.51 : 

. 126.79 ■ 



. 12S.20 : 
. 12S.35 : 
. 128.49 : 



Wint and proof galloTU, 6y weight — Contmued . 

(llb.-.HlM-.ZSSSfiTA) PROOF IW. 



Wine. Proof, 



Wint and proof galloru, byweighl — Continued. 
) , PROOF i». 



Wine. Prool. 



Wine. Pioo(. 



,»f.!1c 



Wine and proof gallon*, by weight — Continued . 

(Ilb.-.HIW-.SJSSBTB) PROOF I», 



wine. Proof. 



ITS. 31 
17E.t5 
17S.AS 
170.73 
17S.SS 
176.02 



196.75 
I9e.W ! 
297.23; 



301. OS 
301.28 
301.62 



SOS. 10 
30S.34 
306. S7 



88.01 


317.73 


88. IS 


317.97 


38.39 


318.31 


88.13 


318. « 


SS,S7 


31S.6S 



Wine and proof gaUonM, by im^At—Oontinued. 



PROOF JTO. 



SI. OS 


M.S3 


S1.1J 


8S.H 


u.n 


87.07 


si-as 






MM 


«; 


SI 


El. 43 


8r 


«3 


Sl.» 


(.; 


SG 


61. »7 


s 


87 




8i 




SI. 71 


K 


gi 


M.TS 


K 


fa 


S1.S6 


8S.W 


u.m 


SS.37 


Ei.m 


Sg.3t 


S2.W 


8S.S1 


S2.14 


S& 


ta 



S4.33 


03. 3S 


H.40 




M.17 


03.60 


U.S4 


03.71 


J*. 81 


03.83 


St. OS 


02.06 




03.07 


S*.M 


S3. IB 


M.sg 


93.31 


M.il« 


03. <3 


55.03 


03.66 


fiS.10 


es.fl7 



.Coogic 



Wintartd proof gallant, bi/v?aght — Cmtiimed. 

(lib -.141»-.a«lBM) PHOOF 170. 



wine. Ptoot. 



Wine. Piool. 



8Ba »38 



Wine and proof galloTU, by leeighl — Continued. 



. ias.i» 

. 108.13 
. 106.37 



. 108.13 
. 10S.07 
'. 10S.22 



PROOF 170. 



18e.S7 
187.11 
187.31 



118.26 


201.04 




201.28 


llg.M 


201.52 


US. 68 


»1.7« 


118.82 


302.00 


118.97 


101.24 


118.11 


202.48 


119. 2S 


202.72 


119.39 


202.96 


119.53 


200.20 



121.23 


208.08 


121.37 


208.32 


iai.51 


!0a.56 


12L65 


209.81 




207.05 


121.93 


W7.20 


122.07 


307.53 




207. n 


122.38 


20S.01 




208.25 


123.04 


308.49 


131.78 


208.73 



. 123.08 ■ 
. 121.30 ; 
, 123.35 ; 



. 124.0S : 

.124.19 : 

. 124.33 : 

. 124.48 : 



Wint and proof gallont, by weight—Coatinued. 



(I Ib.-.1413^.3t01ll30) 



. 130.116 ; 
. i3o.m : 
. iso.sa : 



138.04 

I3S.U 

. 138.33 

. UB.« 

. 138.00 

138. 7S 

138. 8> 



131. AT 

au.)t 

33f.l£ 



ISO. 83 

237.07 
J37.J1 



X».D2 
12B.ae 
336.50 



: 238.03 
; 338.27 
> 23S.SI 



itt.44 : 

140.58 : 
140. 73 : 

itt.«7 : 



220.86 
230.10 
230.34 



142.42 : 

142.80 : 

142.70 ; 



. 135.02 : 

. 138.06 : 

136. » : 

136.40 : 

136.63 : 

136.77 ; 



133.23 

IT 233.71 

;2 233.05 

'6 234.19 

137.90 234.43 I 



244.04 
244.38 
244.52 
244.76 
245.00 
345.24 
' 245.48 



' 246.68 
246.92 
247.16 



Wint and proof galltmt, by wtight—Contiimoi. 
I PROOF 170. 



Wine. Prool. 



WlDs. Pnot, 



286.07 
286.31 
286. K 
288. TB 



288.47 
288.71 
288. 8S 



2M.S8 
2U.92 
286. 16 



398. OB 



Wine and proof gallon*, by weight — Continued . 



O it>.-.i4i»-.2wiieo} 



, 176. Bl : 

, m.os ; 

. 17a. le : 

. 17S.33 ; 



, 17S.7B . 
17e.B9 

. 177.04 . 



. 30t.5e 
3O4.«0 
305.04 



Wlna. Proof. 

7 311.05 

1 311.30 

S 311. fi3 



318.00' 
310.33 

31S.fi7 
310. SI 



. 3Z3.00 
. 323.30 
' 333.H 



Wine and proof gaiUmt, byvxigkt — Contiiiued. 

) PEOOF 171. 



Wine. Proof. 



«e.7fl 
as.gT 
g8.M 



103.09 

ioa.M 

103. 2S 
103.38 
10Z.W 
102. S3 



103.47 

103. se 

103.71 

ioa.s3 

L03.W 



,y Go ogle 



Wine and proof galloTU, fcy weight— Omtiau^. 



(llb...UIti-Ji3a334) 



Wine. Proof. 



99.fi3 in. 87 760. 



Wint and proof gallona, bf/ letight — Continued. 



(1 lb.- .l«15^ .1430334) 



wine. Prod. 



(lib.- .141 M- .2420334) 



214 

It and proof gallont, by weight — Oontinned. 
PROOF in. 



Wine. Prool. 



13S.t» 237.6S 



' Wm* and proof gallant, by tceight — Conttntied. 

-.3130S34} PROOr 171. 



Wtoa. Proof. 

. m.3a 2 

. ua.43 2 

. lSt.GT i 

. isa.n a 

. isa.B5 a 



. 194.28 : 

. 154.^ : 



. i5e.i2 
. ue.26 
. ise.40 



. lG7.2t 

. IST.Sfl 

. 167. B3 

. 187.67 

. 157. ffi 

. 157.96 



Wine, Proof. 



I 2et.u 

2M.TS 
< 265.03 



2«e.4S 

366.72 
266.96 



268.41 

26a.ee 

268.90 



27S.M 
27a 58 
278.82 



< 274.22 
I 274.46 
: 274.71 















' 


168 85 








MB 14 






1197 












' 


„ 






1.202 












1.206 


170 66 








170 84 










"T^ 


26 






1 












1215 




















I'jao 


172 68 


















ijjafi 


173 39 






























ijsa. 












i!m6 


174 M 























Wine. Proof, 



Win* and proof gaUtmt, by weight^-C^oaMmiei. 



1S3.T2 
193.88 
IMDO 
18114 



3U.10 
311.64 

314. SS 



177.91 ; 

178. M ; 

178.30 ; 

ITS. IS ; 

178.62 : 

178.76 : 



31V.48 
31S.73 
3ie,97 



3:3. «0 
: 323.84 

3».oe 



825.29 
32E.fi3 
32S.78 



Wine and proof gallon*, 6y wn^kt— CoDtinued. 

-. 14178- JtSseiqj PROOF 173. 



VliM. Proof. 



fiJ-iW 


M. 


U.»5 


»1. 






63.111 




(13.17 


n. 


IB. 24 




53.31 




S3.3X 


91. 


S3. 45 


91. 


6.1. .12 




S3.U 


B2. 


SI. 88 


92. 



Sft-M 


B7.4J 


56.71 


B7.54 


68. 7« 


97.67 


5fl.gj 


87.79 






M.M 




SJ.07 


96.16 




98. IS 


57.21 


98.40 


57. 2S 


98.52 



98.84 
98. 7S 
98.88 



58.13 

68.20 : 

68.27 : 

68.34 : 



inyGoogIc 



Wmt and proof galloni, bg weight — Continued. 

{llb,-.14in-.2438«ie} FBOOF 173. 



Win* and proof gallant, by weight — CoDtinued. 

(lib.— .14178- .»3»1S) FBOOF 171. 



13.42 


19E.0ft 


13. M 


ias,33 




196.68 


13. SS 


IBS. 32 






14.13 


196,31 


14.27 


19e.55 




196.80 


14. se 


197.04 



aos.40 

301.66 

202.89 



204.B0 
301.84 
206.09 
20&.33 

206.57 
206.82 . 
306.06 
206. ai 
306.66 



207.53 

S07.77 
308.01 



. 123.38 
. 123.60 

. 122.04 



310.31 
3ia4S 
310.70 



Wine. Ptoot 



. 133.77 ; 

. 123.91 : 

. 134.06 ; 

. 134.30 : 

. 123.34 : 



. 124.77 ; 

. 124.91 : 

. 126.05 : 

. 136.33 ; 

. 136.47 : 

. 135.62 : 



. 136.04 : 
. 126.1S : 
. 126.33 : 



Wiw and proo/galtoTu, by tccijrht— Condxued. 

-.141T^.343MUS) PROO? 173. 



. 132.99 : 
.133.13 ; 
. 133.27 ■ 



13fl 


23 


2M 






231 


131 


M 


m 




SS 


240 


13! 


n 


240 


131 


M 


2K 


14( 




240 


IK 


23 


241 


1M.3« 


241 


1«.50 


241 


IW 


M 


241 



14g.93 
249.23 
249.47 



Wine and proof gallont, by vmght — Continued. 



wine. Proot. 

364.10 

3U.3S 

3u.n 



iei.34 : 

ISLM ; 

iSLSS : 



Wine and proof gaiUmi, bg uw^rAi— Contmued. 



-.141TS-.313MIA.) 



FBOOP in. 



181. m 


311. 87 


182.04 


313.12 


182. IS 


313.36 


lffl.33 




182. *7 


313.86 


182.61 


314.00 


188.75 


314.34 


mw 


314. S8 


is;.04 


314.83 



Wirt* Olid proof gallons, bg vieighl—Coatiiaad. 
-.laoi—MiTsn) psooF its. 



S2.K 


9a 30 


S2.t! 


90.« 


62.H 


90.65 


G&U 


90.67 


sa.« 


90.80 


SI. 55 


90.92 



ia.ia 


W.I3 


£3.90 


93.25 


S3. 97 


93.38 


S4.0S 


93.60 


S4.13 


93.62 


54.10 


93.74 


S4.as 


93.87 




93.99 


61.10 


94.11 


64.47 


94.21 


64.54 


94.36 


S4.fil 


94.48 


61. 6S 


94.60 


64.78 


94.73 


64.^ 


94.86 


64.90 


94.97 


64.97 


95.10 


66.04 


96.23 


66.11 


96.31 


66.18 


96.16 


66. 2S 


96.69 


66.32 


95.71 


66.39 


05.82 


66.47 


96.96 


66. M 


96.08 


66.61 


9a.M 


66.63 


96.32 


65. re 


96.45 


66. sa 


96.67 


66. sa 


96.69 


55.96 


96.82 



56.67 


9S.D1 


66.71 


98.17 


66.83 


98.99 


66.89 


98.11 




08.61 


67.03 


98.66 


57.10 


08.78 



68.66 : 
58.80 ] 



6a 16 : 

60.22 : 

eaao : 

60.37 : 



inyGoogIc 



Wine <md proof gallotu, by toeight — Contiimed. 



<in>.-.i4»4-.itn3n) 



Wioa. Prool. 



as. 35 
88.49 
SS.t3 

88.77 



90.78 
90.90 

91. OG 



92.04 
93.18 
92.33 



KM 


m.oB 


90.00 


171.32 


90.14 


171. S2 


90.28 


171.76 


90.48 


172.01 


90. S7 


172.18 


90.71 


172.60 


90. SS 


173.75 


00.00 


172.99 


00.14 




00.28 


173.48 


00.41 


173.73 



225 



Wine and proof galUnu, by leeighl — Continued. 
) PROOF us. 



wine. Pnor. 



. KK.33 

. 10S.38 

. 106.53 

. 108.BS 

. 10S.80 

. 108.M 

. ioii.ro 

. 109.23 

. 109.37 

. lOS.El 

. 1DS.65 

. 109.80 



187. M 
IS7.W 
1S7.74 
IS7.B8 
IS».!S 
lgS.47 
188.73 



. 113.9) 
. 113.35 
. 113.49 





02 




13: 


IS 


209. 


13: 


30 


209. 




« 




12: 


59 


210. 


131 


™ 


310. 


12 




211. 


12 


IS 


211. 


13; 


30 


211. 


133 


M 


213. 




72 


212. 


12 


01 


213. 


123.39 


213. 


133 


43 


213. 



. 130.63 : 
. 130.82 1 

. i30.ee ! 



..MS^K 



WintandpraoJgalUmi, 6y wci^At— Continued. 



(lib.- .142M- MSTVa) 



Wine. Proof. 

. 131.24 ; 

. 131.39 : 

. 131.(3 S 



< 228.93 
223.77 

' 329.03 

. 228.61 
329.78 
330.00 
230.3S 



231.48 
231.72 
231.97 



. 139.3i ; 

. i3».i8 : 
. i39.ta : 



. 140.48 1 

. 140.03 : 

. 140. 7« : 

. 140.00 : 

. 141.04 1 



. 141,01 : 
. 141.71 : 

. 141.90 : 



. 130.22 : 

. 138.30 1 

. 130.60 : 

. 130.78 S 

. 130.93 '. 

. 137.07 : 



) 230.34 
I 230.59 
. 330-83 



. 14S.g7 ; 

. 140.03 : 

. 1«.I0 1 



Wmt cmd proof galloni, byvi^ht — Contiiiued. 



(lib.- J4a0)- .24S77n) 



Wine. Proof. 



3«3.1T 
291.41 

291. «e 



3tS.10 
396.35 

396. eo 

3»6.M 



301.76 
302.00 
303.36 

303.49 
303.71 
302. 9S 



Coci^^lc 



Wine and proof gaUoni, byweight — Condnued. 



<1 lb. -.14204- .2417392) 



i 331.73 

I 331.« 

< 332.47 



I 3&4I 

■ 33S.91 

. 338.15 

i m-ti 

I 336.K 

I ms> 



I 330.S 

I 339.ai 

i 33«.S4 

I MO.W 



WiTit and proof gallant, ftyvieighl — Contmued. 
(1 lb.-.11I30-.I47«(S) PROOF 174. 



teLna 


02.73 


M.3B 


92.85 


£3.43 


92.97 


ia-so 


93.10 


ia.B7 


03.22 


a.tA 


93.31 


63,72 


93.47 


S.7B 


93. » 


S3. 86 




G3.g3 


gs.84 



M.7I 

U.78 

M.ea 

U.93 
55.00 
55.07 



M.31 
94.40 
W.6g 

9(.71 
91. G3 
94.05 
S5.08 
05.20 
05.33 
05.45 



98.05 
98.17 
98.30 
98.42 
98.54 
08.87 
08.79 



99. S4 
00. SO 
90.78 
90.91 



Wine. ProoJ. 



inyGoogIc 



Wine and proof gallon*, by weight — Continued. 



(llb.-.U23(^^7e02) 



8e.M ; 
K.a : 
was ] 

SS-SS 
8II.M 



M.4S 

se.«2 

W.78 



1M.73 
15G.es I 

157. as 



231 

Wine and proof gallom, by weight — Contmued. 



Wine. Prool. 



Wine and proof gallom, by vitight — Continued. 



(ilb.-.imo-.HTeoa} 



Wine. Proof. 



. m.aa : 

. 131.34 : 
. 133.48 : 



. 130.03 : 

. 139.17 : 

. 139.31 : 

. 139.15 : 

. 139.60 : 



33215 
333.99 
233. M 
233.49 
333. M 
333. »g 
334.33 
334.48 



245.62 
245. ST 
240.12 



246. SS 
247.11 
247. 3B 



' 340.^ 
i 340.67 
\ 34092 



, 145.15 : 

. 145.29 : 
. 145.43 : 



4 354.29 
. 14S.38 354.53 
. 143.43 364.73 



Wine and proof galUmt, by weight — Continued. 
PROOF 174. 



Wiu. Proof. 



268.10 
208. S5 

308. «0 



1» 


« 


278 


la 


09 


27( 


IK 






IBl 




275 


la 


82 


2Ti 


IH 


08 


m 


IH 


80 


278 


IS 


M 


378 


1« 


09 


m 


m 


23 






37 


27B 


m 


81 


27B 




88 




IM 


80 


279 


IH 


IM 


2SI] 








181 


23 


281] 


181 


37 


380 


lei 


61 


2B1 



3<l>.30 
281.04 
209.80 

270.13 
3M.3S 
2^1.83 
270.88 
371.13 
271.37 
271.82 



373,10 
373.U 
213.80 
273.85 



278.33 
278.88 
278.83 



Wine. Proot. 



3S2.03 

: 3S2.37 

283.81 

283.70 



283. SB 
: 384.00 



108.82 : 

100.00 ; 

106.31 : 



Wine. Proof. 



.173.18 ; 

. m.33 ; 

. 173.47 J 

. 173.81 : 

. m.7S ; 

. 173.80 : 



. 174.03 i 

. 174.18 I 
. 174.33 : 



. 178.17 J 
. ITS.31 ! 
. 178.48 ; 



307.37 



Win,<mdprM/,M<m,,lv„ 



TFiTM and proof galkmi, by weight — Continued. 

]S!~MHVn) PROOF 171. 



WiUL Proof. 



B1.04 


91. 


B2.1H 


91 ; 


51.39 


91. 


83.33 


91, 


G3.3fl 


91. 


BB.40 




63. M 


91. 


62. St 


93. 


fi3.IW 


92. 


B3.JS 


92. 


E3.S3 


93. 



14. «0 

U.BT 
54. TS 



94.68 

fi4.ai 

94.93 

96,06 



,y Go Ogle 



Wine eaid proof gallon*, by tmijA*— Contmued, 



(Ilb.-.14i(>T-.24MBT6) 



H.24 
04.38 : 
91.52 : 



M.efl : 

96.80 
96.9* . 



es.efl . 

98.80 

e8.H 



173.40 
173. «5 
173.90 



237 

Wmt and 'proof gaU(m», hyvxighl — Continued, 

(1 lb. -.14257- .31M97E) PROOF 17S. 



115.% 


201. as 




201.60 


116.34 


201. W 




202.09 


Hi. 62 


203. SI 


llS.Tfl 


202.50 




202.81 


l\i.Ob 


203.09 


118. IB 


203.M 



US. 19 


206. S3 


118.33 


207.08 


118.47 


207.33 




207,68 


118 78 


207.83 


us.«o 


208.08 




208.33 


119.19 


208.68 



Wine and proo/gaUmu, by tcet^Al— Cootinned. 



-.lUST— .24MBTS) 



138.01 


MI. 61 


1SS.I1 


341.78 


IS&IB 


242.01 


138.4.1 


242. 2S 




242. H 


138.72 


242.78 


138.89 


243.01 



44.71 


2S3.21 


44. SS 


283.40 




263.74 


45.14 


26190 




264.24 


48.« 


264.40 


45.H 


254.71 




264.90 


«.8S 


266.23 






40.13 


256.73 


48,28 


265.98 




258.23 


48. SO 


268. 4S 



Wme and proufgollont, by weight — Contmued. 

) PROOF I7S. 



240 

WiTU and proof gallons, by weight — Contmued. 



-.141117- .MM07I) 



Wine. Proof. 



lS2.(e 
182.20 

183. 3S 
. 181.49 

. 183.63 
. 182.77 



.77 






32S 


-DS 


323 


.20 




.34 


3M 






t,.KI 


3H 


.77 


31S. 


5.91 


32S. 



! 3W.S1 



r 33S.31 

: 33S.B1 
i 3M.07 



1 340.U 
I 3».0t 



) 14E.U 

) 345.80 
1 341l» 



I 347. W 
I 34S.n 
I StS.N 



Wine and proof galloni, by weight — Contiiiued. 

-.16I3M4} FBOOF ITS. 



WlD*. Pn»(. 



ny Google 



Wint and proof gaUimt, hy weight — Continued. 



tl lb.- . U3S4- .KllSWt) 



PBOOT 178. 



Wine. Proot 



Wine. Proof. 



tO.ti . 

89.56 : 
SB. TO 

8a.ss . 

89.M . 



S2.2I 1 
93.42 1 
92.56 : 



96.99 . 
96.13 

90.27 



170.30 
170.16 

170.70 



172.45 
172.71 



173.72 
173.97 
174.22 



153.66 
153.91 
104.15 



WvM and proof gaUom, by weight — Ccmtmued. 



tM 


am 


-W 


203 


.13 


20! 




20S 


.41 


ao 


.X 


an 


5.70 


sw 


.84 


103 




SCM 


..LI 


504 


6.27 


204 



Wine. Prool. 



12ft 


■" 


227 


la 


27 


227 


IK 


41 


227 


121 






121 


TO 


22S 


la 


84 


22S 






22X 


i.w 


n 




m 


27 


229 


130 


41 


2» 
229 




70 


230. 


m 


H 


230 


13( 


98 


Z3C 


131 


13 


33C 


1»: 


27 


m 


13: 


41 


231 


13: 


B6 


231 


13: 70 


231 


131 


S4 


S3. 



Win* and proi^goUotu, by umsrAt— -Contmned. 

(lib.- .14381- .2S13«4) PBOOP 17B. 



Wins, Proof, 



Wine. Prool. 



.CochHc 



24S 

Wine and proof gaittmt, bg tw^it— Continued. 



IM.U 
IM.80 



: BMW 

. S04.M 

SOS.X 



298.16 
298.11 
298.66 



Wine and proof gallant, by weight — Continued. 



(1 lb.-.I42Sfe=.IS13eS4) 



PROOF 178. 



313.99 
S13.34 

3ia.i9 

313.74 

SI4.3S 

< 311. GO 
814. T5 



192.69 
m.S3 

193.12 

m.x : 
i93.«] ; 

193.5S : 



339.3) 
3M.M 



195.12 : 

193.21 : 

ies.40 i 

I9S.Gi ! 



319. 7S 
320.03 
320. 2S 
320. G3 
320.78 



323. OS 
' 323.30 



: 337.8a 
: 33S.13 
< 33S.38 



2*7 

Wine and proof gattoru, by vitight — Contmued. 



(1 tb.-.i4sn-.max>tiy 



wtoB. Proot 



sa.fa 


33.08 


G1.09 


33^30 


63.18 


93.33 


S3. 33 


93:48 


Ba.31 


93.68 


£3.3)1 


93.71 


E3^4I 


93.H 


61 J3 


93.98 


63.51) 


93.09 


61. e« 


K 




63. M 


9! 




6!IS1 


9! 


47 


62.88 


K 


60 


61. »5 




73 








63.08 




as 


63.18 


91.10 


63.31 


91. S3 


63.U 


94.36 




91.48 


63. « 


91.81 


63.63 


91.73 


63. 6B 


91. 88 


S3.B7 


94.99 


63.74 


96 


11 



,y Go Ogle 



Wiitt and pTO<(f gaUoM, ly viaghl-~C<mtiim€A. 



(1 lb.- .14311- .3533M7) 



Wina. Pronr. 



. 139.33 
. 129.37 
. 120. SI 



228.48 
228.99 



. U6.S3 

. m.«T 

. 13S.S1 

. 130.96 



241. IS 
341.40 
241. U 
241.99 



232. 2S 
232.53 
232.79 



. m.9s 

. 139.10 

. 139.25 

. 139.39 

. I39.li3 

. 139. t7 

. 139.83 

. 139.99 



344.69 
244.94 
245.20 
346.45 
24S.T0 
24S.96 
246.21 
246.46 
346.73 
246.97 
247.22 
347.18 



3Sg.36 
238.61 
238.87 



. 140.39 : 

. 140.53 : 

. 140.68 : 

. 140.82 

. 140.96 

. 141.11 

. 141.35 

. 141.39 

. 141.53 



249.7a 
2GO.01 
250.26 



. 143.07 : 

. 143.11 ; 

. 143.25 : 

.143.40 : 

. 143.54 : 



Wine and proqfgallom, by u«^hf-^!7(mtinued. 



Wd^l. 


—■ 


Wdght. 


»■""■■ 


Weight. 


O^oos. 


w 


«. 


Proot 


Wine. 


Proof. 


Wbu. 


Pwot 






2«7« 




168.71 

168.99 
169.14 

160.42 

159. S7 

160.85 
180-00 

180.38 
too. 43 
100.67 
180.71 


380-91 


180 


160.01 






Ifil 

Ul 

1*1 
lai 


17 

70 
98 
27 


2*7 
208 
208 
208 
268 
289 
209 
209 
380 
270 

270 
270 
271 
271 

271 


74 
00 
36 

60 

01 
20 
63 

38 
SS 

04 

39 

79 










1110 


J 183 


394.34 






381 
381 
381 
383 
382 

382 
383 
3SI 
383 
283 
284 
281 
284 
284 
286 
28S 
286 
286 


43 
07 
93 
18 
43 

94 

46 

70 
9S 
31 

48 

98 
33 

73 




108 

108 
108 

187 

187 
167 


44 

73 

15 

29 

SB 
73 












1001 


I'm 


1106 






1.114 












396-81 




















"» 




I 170 


390.37 




















us 
m 
m 

1S3 


98 
S7 

60 




1173 










108.01 
168.16 

168.44 

168.68 
168-73 
188-87 












J 




1170 


297 SO 






181 
181 

101 

ISl 
101 
101 

103 

103 

183 
103 
101 

183 

183 
183 
183 


00 
14 

43 

n 
so 

14 
29 

67 
73 
80 
00 
14 
23 
43 
















1E3.U 
US.M 

154. «1 

164.70 

154.U 

iM.m 

1S6.13 

ist.» 
U6.4a 

MS. so 
IKS. TO 
U6.B5 

iss.ra 

16(1.18 
168, 

160.70 
160.86 

iso.se 


273.66 
3T2.S1 
373.00 
373.81 

373.83 
374.07 
274.33 
374- S8 
374.® 
376.09 
376.84 
376.60 
27S.86 
278.10 

378.01 




















1181 


299 16 








I8B 
168 

lee 

170 

170 

170 

170 
170 

171 
171 

171 

173 

173 

172 
173 


16 

68 

73 

01 

69 

73 
87 

18 
30 

69 

03 
IB 

46 

69 

88 
IB 








388-49 

280.99 
387-25 

287.76 
288-01 
288.20 
288.61 
288.77 












































































SOI 94 














28B 
38B 
289 
290 
290 
300 
290 
291 
391 
391 
391 
393 
393 
393 
292 
293 


27 

03 
29 
64 

OS 

30 

00 










I 196 


303.70 


















IJW 


277 

m 
zn 


11 

82 


I 140 


104.00 
104.16 
164.39 
184.43 
164-68 
164-73 

186.00 

166-16 
166-39 
166-43 

166.73 
106.88 


1 198 
















1300 














378.13 

37S.38 

378.89 
379.14 
3!9.3e 

379-86 
379.90 

3Sa41 










167 

167 
167 
167 

157 
168 


28 
SO 

99 




I'aB 






















1164 


i'ao6 






















1167 


1309 


300.34 










UOT 


168.^ 


1,169 


Zu 


1,211 


300. 7S 



Wintaxid proof galUm*, by uw^JU— Ccmtdnuad. 
-jstMT) PROOF vn. 



261 

d proof gallons, byvieight — Continued. 



<1 lb.- .U311-.3SS3MT) 



WlDB. Proot 



Wine. Proor. 



1,3W. 
1^70, 
1^71. 
M73. 
1,373. 
M74. 
M76. 
1,378. 
1,377. 
I,37S. 



346.77 
347.03 
347.% 



34S.U 
343.29 
348. SS 
348. BO 
34B.W 



198. S3 


383. 




X.3 


IBB. 11 


393 


1BB.3S 


353 


199.49 


3S3 


199. H 


3S3 


199.78 


353 


199.93 


353 


300.97 




200. M 


354 


300.35 


354 



inyGoogIc 



Wine and proof gallom, hy vmght — Contmned. 



(llb.-.i<l38S-.assiiM) 



Wine. Praor. 



saw 

G0,S7 
61.04 



9ft 72 
90. 8S 



£7.71 

B7.78 1 

SJ.U 1 

57.92 1 

G8.0D 1 
E8.07 



53.93 
M.OG 



95. »G 
9«.08 
Se.21 



96.25 
9S.37 
98.50 
98. S3 



6a.u : 

G8.71 . 
E8.7S ] 



53.19 
S3.76 
S3. 34 



60.86 
60.92 . 
60B9 : 



n,gti7cd ay Google 



Wine and proof gallrmt, by wei^Af— Continued. 

) PROOF 178. 



WBljht. 


Odloiu. 


W,Jght. 


GiUlons. 


Wrtgbl. 


Gallom. 


WlBB. 


Proof. 


wi™. 


Proot 


Wine. 


Fioof. 




aa.ot 

129.18 
1M.33 

m.« 

12*. 81 
129.76 
129.90 
130.04 
130.19 
U0.33 

iao.a 

130.M 


229.80 
229.96 
230.20 

230.71 

230.97 

231. 4S 

231.99 
232.26 
232.50 
232.76 
233.01 

233.52 

234.03 
234.20 

234.80 

235.06 
235.31 

235. M 

236. S2 
236.07 
238.33 
238.68 
23S.84 
237.10 
237.36 
237.61 
237.86 
238.12 
23S.37 
238.63 
238.88 
239.14 
239.39 
239.66 
239.90 
240.18 
240.41 
240-67 
240.92 
241.13 
241.43 

241.94 
242. SO 
242.45 
242.71 




138.60 
136.64 
136.78 


242. >7 

243.48 

2(3.99 

244.60 
244.76 

245.26 
245. ra 
245.77 
248.03 

246.54 
246.79 
247.08 
247.30 

247.81 
248.07 
248-32 
248.58 
248.83 

2«.oe 

249.36 
249.80 

2«.86 
260.11 

25a 62 
260.88 
261.13 
26L3fl 




143.96 
144.10 

144.53 

144.81 
144.90 
146.10 
146.24 
146.39 
146.63 
146.67 
146.82 
146.98 
146.10 
146.25 
146.39 

148.68 
146.82 
148.96 
147.11 
147.25 
147.39 
147.64 
147.68 
147.82 

Si 

148.40 
148.54 

148.83 
148.97 

149.28 
149.40 
149.64 
149.60 

149.97 
160.12 
160.26 
16a40 
16a56 
16a 80 
160.83 

iu.es 

151.12 


266.24 




















965 


l!o07 


257 00 














137 
137 

137 


38 
50 

79 


-7™ 


157 61 














1.011 


268.(0 






















l!ol4 


259.79 






138.07 
138.23 

138.60 
138.66 
13^79 














S13 




l!oi7 






m 


OS 
19 














200 06 




















13L91 
132.06 


OJO 


139 
139 
139 
139 
139 


23 

3« 

65 


i!m2 


200.83 














1«!4 






















132 

132 
132 
132 
133 
133 
133 
133 

133 


48 
63 

91 
06 

20 
34 




lie? 


262.11 














140.08 
140.12 
140.37 
140.51 


IJB* 












^ 












i!m2 


263.38 






















140 
141 

141 

141 

142 

142 

142 

143 
143 


OS 
23 

52 

96 

23 
38 

88 

09 

38 
52 
































134.06 
134.20 

134.40 
134. S3 
134.78 
13192 
136.06 
136.21 
136. 3S 

135.64 

136.73 
135.92 
138.07 
136.21 
138.35 




261 
262 

262 
262 
263 

263 


90 

«S 

43 
68 
94 
IB 








988 
























991 


i!aa 


















288.70 






















l!o48 
















264.70 
264.96 
265.22 
266.47 
265.73 
266.96 










■^ 














IJMl 


i!t^ 


288.74 










SGI 


i/xe 


143. SI 




280.26 



WvM and proof gallon*, bgteeight — Continued. 

-.3S6S1M) PROOF 178. 



173. OS 

273.34 
27S.W 
273. et 



163. W : 
103.74 : 
163.88 



isa.74 : 

m.sa : 

l«4.ce : 

184.17 : 



04 


M 




Ml. 


33 


301. 


47 


301, 


n 


301. 


7B 


tta 


90 


m. 



255 

Wint and pno/gaUotu, hj/ weight— CoaHaaei. 

(I lb.-.l«3g-.a5faiM) PROOF ITS. 



3.M 


309. tg 


I.OS 


3M.S3 


.a 


310.09 


.3S 


310.3* 


.« 


aio.ro 




310.85 


I.7S 


311,11 


.M 


311.36 


.cr? 


m.oa 






.34 


313.13 


.60 


313. 3S 



178.38 


317.49 


178. SI 


317.71 




318.00 


178.70 


318.35 


ire. 9* 




179.08 


318.78 


179.22 


319.02 


m.37 


319.27 


179. H 


319.63 


179. » 


319.79 


179.80 




179.94 


320.30 


180.08 


320.66 


180.23 


320.81 


180.37 


321.08 




321.33 


ISO. SO 


321.67 


180.80 


321.S3 



181 


37 


322 


M 


is: 


62 


32; 


10 


18 


W 




36 


is: 


SO 


^ 


SI 












09 


3* 




IK 


23 


324.38 


is: 


38 


324.83 


IK 


S2 


334.89 








ISl 




326,40 


is: 


9S 


32S.e« 




10 


32S.B1 


IK 




326.17 




3H 


326.42 


IK 


63 


326.68 


IK 


f 


326.03 


183.81 


327.10 


i8S.es 


327.44 


184.10 


327.70 


184. 


24 


327 


« 



194.67 : 

194,71 : 



19S.67 ; 

195.71 ; 

195.80 : 

196.00 : 



Coogic 



Wint and proof gallom, by tuA^Ai— Contimued. 



o lb.- ^OM- .wauty 



Wd^t 


OtUOBi. 


WelEht. 


— 


W»Wrt. 


CUUmb. 


Wins. 


p^. 


Vint. 


Prool. 


Win. 


FmL 




196.28 

ive.43 

iee.GT 

I94.72 

196. M 
197.00 

197. IS 

197.43 


ug.14 

S49.39 
349. U 
349.90 
350. 1« 
150.41 
JB0.fi7 
3S0.92 

551.43 
351. W 




197.71 
197.80 

I9B.I5 
19B.29 

198.(18 
198. Q 
198.87 
199.01 
199,15 


352.20 
3«2.4S 

853.47 
353.73 
353.98 
U4.24 
364. 49 




199.44 
199.58 

199.87 
200.01 
200.18 
200-30 

200. M 

20B.n 


























































3JJ5, 


















1^ 




■^ 


357 30 











inyGoogIc 



Win* <md proof gallons, bsfwtigbt — CoDlinued. 



lllti.-.ll3St-^7UM) 



Win*. Proof. 



SOW 

U.t7 
UN 

10.9S 
SLOB 







-TO 








.R7 


M 


,W 




.01 


M 




M 


.IB 


M 


.S3 


M 


-30 


H 


.37 


» 




9G 


.SI 


SS 


.18 


es 



£8.10 
68. *7 
G8.M 1 



£8.78 1 
tS.S3 

G8.90 



inyGoogIc 



Wine and proof gallont, bg weight — Continued. 



( lib.-. 14380- .J67UM) 



Wine. Proof. 



: 24S.W 

: 218.31 

24S.S1 

34&S6 



. 138.30 
. 13S.34 
. I38.it 



248. IE 
14S.41 

24S.W 



240.44 

. 240.W 

240. es 



' 2S4.W 

201.00 

. 256.31 

I 216.01 

2».8a 

: 2ie.U 

2ie.as 



244.04 
244. SS 



Wine and proo/ gallont, by um^ht — Continued. 



Wine. Pn»[. 



Wine. Prool 



3T4.S» 
27B.1B 
3TS.41 
178. fl7 
271.02 
378.18 
27E.M 



297. EJ 

397.78 
39S.M 



.^Ic 



Wine and proof galUmt, by weight — Continued. 



311.07 
S11.9J 

< an. a 



. 171. W I 

. 1T*.6B i 

. 174. 8S { 

. 171. »S ; 



. 178.70 i 
. 17S.84 : 

. 175,SS ; 



. 170. m 

. 176. M 
. ITS. SB 



SU.TS 
110.04 
310.30 



. 177.42 ; 

. 177.69 . 

. 177.71 

. 177. S5 

. 177. W 

. 178.11 

. 178.28 



. 170.80 1 

. 180.00 ! 

. ISO. IS i 

. 180.29 i 

. 1S0.44 ! 



1,864.. 
l,aM.. 
1,200.. 
1,207.. 
1,208.. 
1J».. 
1,270.. 
1,271.. 
1,272.. 
1,273.. 
1,274.. 
I,37S.. 
1,370.. 
1,277.. 
1,278.. 
1,37S.. 
1,280.. 
1,281.. 
1,282.. 
1,283.. 
1,284.. 
1,28S.. 
1,286.. 
1,287.. 
1,288.. 
1,289.. 
1,290.. 
1,2»1.. 
1,2112.. 
1,293.. 
1,294.. 

i,2as.. 

1,3H.. 
1,297.. 
1,298.. 
1,399.. 
1,300.. 
1,301.. 
1,302.. 
1,3CQ.. 
1,304.. 
1,306.. 
1,306.. 
1,307.. 
1,308.. 
1,309.. 
1,310.. 
1,311.. 
1,312.. 
1,313.. 
1414.. 
1,310.. 



338.13 

■ 328.38 
I 328.01 
< 328.90 



181.40 I 
ISI.80 I 
1S1.7S I 



180.33 ; 

186.47 1 

186.01 

180.76 

1S0.M 

187.04 

187.19 

137.33 



r 342.1)1 

L 36.27 

> 34Z.K 

> 342.73 
I 343.01 
I 343.30 
I 343.U 
r 343.81 
! 344.07 
I 341.33 
I 341.U 

> M4U 



1 34S.U 
! 343.87 
' 346.13 



334.30 
334. S£ 
334.81 



193.80 1 

193.94 J 

191. 0« I 

191.23 1 

194.37 i 



103.09 
106.23 
19A.38 



261 

Wine and proof gailon*, hy weight — Cootinued. 



W«lght. 


o«l«». 


W«l[hl. 


OiUoD*. 


WBlghL 


aanm. 


Wi». 


P™ot. 


Win.. 


ProoL 


WiM. 


Fnwt 




1M.1B 
108.97 

1W.W 


MITR 




198.11 
198.98 
198.39 

198.68 

198,97 
199.11 
199. ZS 
199, « 
I99.M 


384.87 
381.13 
381.38 
388.64 
tSS.90 
JM.1B 
386.41 

3H,«3 
387.18 










SSI 

va 
i« 

3iZ 
US 

sss 

Sfi3 
3« 


w 

30 

ss 

07 
33 






iw 

199 

ZOO 

200 
JOO 
100 
100 
200 


83 

97 

H 

69 
98 














' 


1^ 














197 
197 

1»7 


39 
S3 


1384 


' 


3*8 73 


















1387 


1^ 


„ 












SStM 


i3se 


J 

























inyGoogIc 



Wine and proof gallont, by v>eight — Continued. 

-.29W»20) PQOOF ISO. 



wine. Frool. 



Wine. Proal. 



inyGoogIc 



Wiiit and proof gallon*, by magkt — Continued. 



(lib.- .143H- Jfisono) 



WiDc. Pranf. 



. ua.w 

. m.n 

. m.t§ 

. isaia 

. 130.36 



SS3.T0 

Ba.9a 

334.23 
33t.lB 



. 34T.U 
34T.ag 
347. «• 



: sase 

338.aZ 

338. 8S 



. 135.01 : 

. 13E.1G : 

. 136.30 1 

. 13S.M : 

. I3£.se : 

. I3G.T3 : 

. 136.88 ; 



i4&.ia 
us. 30 

»9.a2 

14&.88 



1M.)6 
166. W 
a66.4a 



. 141.36 

. 141.50 

. 141.64 

. 141.79 

. 141.93 



266.76 

357. oe 

357.38 



> /Ogle 



Wine aiui proof gallon*, by imffAt— Continuec). 



( 1 lb.-. 1UM-. 2990930) 



Wine. Proof. 



Wltw. Proof. 



Wins. Proof. 



. 2S0.U 
. 280.41 
: 280.M 



. 10^36 ; 

. isg.41 : 

. iS8.St ; 

. ISS.TO : 

. 1SS.S4 ; 

. 1S8.0S : 

. 169.13 ; 



I 3D6.e9 
. 3M.K 
I XLbl 

307.01 

J07.38 

. W.H 

I 301.80 

308. 00 



. 113.1fi i 
. 173.30 ! 
. 173.44 ! 



I JllM 
! 313. M 
' 313.M 



TTtiM and proof gallani, by weight — Cantinued. 
) PROOF in. 



wtM. Fnof. 



wiDt. Proof. 



wins. Proof. 



174.45 
174.81 
174.71 
174. M 
ITt.«S 
ITS. IT 
171.33 
17S.4a 
I7S.S1 
1T8.7S 
17S.M 
17<L04 
170.18 
170.33 
170.47 
170.81 
170.70 



3«.M 
341.39 
S41.« 



Wine and proof gallont, by iwijftt— Continued. 



(1 ll>.-.143M-.3N0MO) 



Wine. Proof. 



inyGoogIc 
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Wine and proqfgalloTU, bi/ieeight — Conliniied. 
I PROOF 1«. 



wine. Prool. 



inyGoogIc 



Wine and proof gallom, by weight — Continued. 
-.X107M) PROOF 181. 



wine. Prool. 



Wine and proof gatltmt, by tu«H)&t— <joiitinued. 



(Itb^ .14414- ^110744) 



i,ots.. 

1,067.. 
1,018.. 

],o«e.. 
IW- 

tm- 

im- 

IM.. 

lit*.. 

l/IK- 

i/m.. 

IflS!.. 
Ifiti.. 
IfilO.. 

1,0TL. 

1/ia.: 

l/t!3.. 

Ifll*- 

IjOIE. 

i*7e. 

i/m. 

1,078. 
1,079. 
1,060. 
IfiBl. 
1,083. 

ifiea. 

1,084. 
1,06s. 
IfiU. 
1,087. 
1,088. 

im- 

IMO. 
1,001. 
1,001. 
1,003. 
IfM. 



1SS.4B 


381.43 


1SS.S3 


381.00 


1S&.TS 


381.96 


1SS.W 


381.33 


ISB.OT 


381.48 


K».ai 




ice. at 


383.00 


ise.EO 


383.37 


146.84 


383.63 


1M.70 


383. JB 


WM 


384.06 


157.08 


384.31 


167.13 


384.67 


1*7.38 


384.83 




386.09 


167. 6£ 


185.36 


167.*) 




U7.M 


385.88 


168.08 




168.23 


386.40 


168.37 


386.06 


168.63 


186. 01 


168.60 


K7.18 


168.81 


K7.44 


188.95 


387.70 


159.10 


387.96 


159.14 


2S3.Z3 


169.38 


288.49 


169.63 


188.76 


169.67 


189.01 



. ieo.39 

. 160.64 

. 160.08 

. 100.83 

. 180.97 



. 166.16 

. 166.30 

. 166.44 

. 166.59 



106.31 
100.46 

168.00 



»i.a« 

»L63 
»1.88 



301.71 
as. 97 
394.33 



198.87 
398.« 
399.19 
389.45 

199.97 
300.31 
300.60 
30a 78 
301.03 
301. » 
301.64 
301.80 
303.06 
300:31 



lOO'^lc 



Wmt and prvof gallon*, by vieight — C(»itiDued. 



( 1 lb ^ . 14U4- Mimny 



wine. Proof. 



178. BT ; 
178.71 ; 
ITS. 88 : 



180. 01 : 
180. IS . 



Wine and proof gallom, by teeighl — Continued . 

{I lb.- .11414- .2810744) PROOr 181. 



•waghi. 


OBllona. 


Weight. 


am^ 


W^tL 


Oillcma. 


Wlu. 


Proof. 


Vlme. 


Prod. 


Wi«. 


Proof. 




107.33 

1B7-48 

1B7.TS 

197- go 

WB.18 

Its as 

MS.M 
1W.T« 


3S7.4a 

3*8-19 

358.73 
308-08 
3».24 
Ste.GO 

3W.7S 




IMOi 


3eom 




aoo« 








19t 

aoo 


OS 

u 

48 
S3 

91 


380 
300 
360 
381 

381 
361 
362 


IS 

or 

8S 




300 

aoo 

301 

»1 
301 

301 
»1 


•4 

07 

36 
SO 






1381 


1J92 


363 41 






















1J9« 














ISX 
























IJIffl 


aoo-M 



























ny Google 



272 

oofgallont, by leeight — Continued. 



a ni.-.ii4sa-. xaiMe) 



Wins, ppool. 



n,gti7cd ay Google 



Wint and proof gallons, by uwi^Af— Continued. 



(Ilb.-,1«N-.1S3MM) 



Wine. Proot. 



26S.30 
268. S3 



> 'Ogle 



Wine and proof galloru, by wtight — Cootinued. 
-xaoue) PROOF isi. 



Wiru and proof galloyu. bg weight — Continiied- 
) PROOF isi. 



Wins. Proof. 



wine. Proof. 



OlUODI. 

WUw. Pwof, 



276 

lont.tir. 



nvGooglc 
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Wint and proof gallons, by weight — Continued. 



-.1MS3— .MMSSej 



Wine. Prool. 



Wine, Proof. 



sa.to 

SO. 47 
E0.S4 



B2.13 

93.37 
91.90 

K.ei 
9i.n 

99.90 
OS. OS 
03.10 
•3.3» 
03.13 
OS. GO 
IS. 09 
93. S3 
93.90 
M.09 
H.23 



13.83 
03.90 
04.01 
04.00 
04.17 
U.M 
M.31 
U.SS 

H.4a 

54. SS 

04.00 

04.67 



100.00 
100.19 
100.33 
100.40 
100. GO 



03.39 
£2.30 
03.43 
S3. GO 
S3.G7 
03.04 
0i73 



96.08 
06.81 
90. 9G 

90.08 



103.01 
103.18 
103.31 
101.44 
103.68 
103.71 
103.84 



97.01 
97.14 
97.37 



ny Google 



WtTu and proof galloTit, by vieight — Continued. 
(lib.- .14483- .auraSSQ) PBOOF 183. 



Wine. Proot. 



Wiru and proof gallon*. ^ meigkt — Continued. 

) PROOF 183. 



wins. Proof. 



J«.W 


W7.04 


U.W 


a87,30 


6T,H 


2S7.S7 


ST. 18 


1187. S3 


ST.M 


K8.10 


SI. St 


388.36 


si.n 


»s.es 


M.S8 


3S&W 


U.01 


38». 18 


M.1II 


zaft.4i 


fifkna 


38e,M 


S8.M 


38«.»fi 


ES.W 




W.T3 


U0.18 



Wine. Pn»[. 



02-08 


2t8.M 


82.21 


DM. 84 


■2.3S 


2V7.U 




3«7.37 


82. S4 


W7.64 


82. T« 


2V7.M 


82.93 




SIM 


198.43 


81.22 


288.70 


83.37 


»s.»e 


83. SI 


380.23 


83.88 




83.90 


290.78 


83. W 


soaos 


81. W 


300.29 


94.84 


3oau 


84.38 


300.82 




801.08 


6187 


301.36 


84.ffi 


3Ul.ai 


84.98 


301.88 


M-ll 


m.u 



18S.68 


309.20 


8S-W 


303.47 


8fl.(l7 


303.73 


88.12 


30L00 


.«8.2« 


304.26 


«a.4i 


304.88 


M.S6 


304.79 


«8>70 


(08.08 


88.84 


ML 32 




308.89 


87.18 


306. SS 


87.28 


aao.12 


87.42 


306.38 


87. B7 


306.611 


87.71 


-306.91 


107.88 


307.18 



.Coogic 



Witu and proof gallant, byvieight — Continued. 



aib.-.144S3-.M503W 



. ux.n 

. 1S3.93 

. 184.08 

. 184.37 

. 184.51 

. 184.W 

. 184.80 

. 184. M 

. 18S.C» 

. 185.24 

. 185.38 

. 185.53 

. 185.87 

. 185.81 

. 186.98 



Wine. PtooL 



71 


345. 


8S 


345, 


00 


345. 


15 


m. 


» 


348. 




348, 


GS 


348. 






87 


347. 


01 


347. 


18 


348. 


80 


348. 



198.08 
196. SI 

198.97 



360.19 

360.B 
30). 98 



..C^.oo'^k 



Wint and proof gallant, byvieight — Continued. 

-.aUdSSB) PROOF 183. 



Weight. 


adi«„. 






QaUooa. 


Wrigbl. 


Qdlon. 


Wi«. 


Prool. 




WiM. 


Proof. 


Wine. 


Prarf. 




1S8.13 
W8.37 

188. e 

1»8.70 
IDS. 85 
W8.»9 
1M.14 

1M.4J 
11W.S7 


3K.M 
36110 

3S3.63 
3S3.90 
3M.1B 
SM.I3 

384.9* 






W.72 

1M.W 

aM.ifi 

100.30 

200. » 
200.73 

201.02 


Mfi.tt 
36t.7S 
300.02 
300.28 
300. SS 
360.81 
SeT.08 
387.84 

SflT.ST 
308.14 




301.48 
201.00 

201. 8B 
202.04 
202.18 

202. fO 
202.78 




1,306 
1^1 












' 
















1,373 














\sn 


3SS 


i'a»7 


870 28 


l^t 
















1,378 




1400 


371 06 











inyGoogIc 



Wint and proof galiont, by weight— CasOJiui^. 

(1 lb. -.14S13-. 3670393) PBOOT 184. 



Wine. Fn»t. 



63-28 


Bg.l» 


ra.33 


S&14 


63. « 


83.27 


E3.4g 


93.40 




Bg.64 


63.62 


98.67 


63.70 


98.30 




9S.M 


63. M 


99.07 


63.91 


99.30 



Wine, Proof. 



inyGoogIc 



Wint and proof galloiu, (ytonffAt— Continmd. 

PROOP 1»4. 




Wine and proof gallant, by img At— Continued. 



(1 lb. -.14613-. 




Wine and proo/gaUimt, by )c«^A(~CoDtmued. 

(lIb.-.IU13-^7asei) PROOF 114. 



WlBB. Prod. 



ITS. 04 


323. Kt 


mie 


324.18 


ITS- 33 


324. «£ 


178.48 


324.72 


ITS. 83 


324. W 


17877 


^26 


178.91 


325. GZ 


177.06 


328. 7B 


177.20 


320.08 




338.32 


177. « 


32e.W 


177.84 


328.80 






177.93 


327. 3» 


178.07 


327- M 




327. S2 


178.38 


328.08 


178. H 


32S.48 



WUw. Pnof. 



342.88 
343.14 
313.41 
343. OS 



i 384.24 
I 384.S1 
i 364.77 



lOO'^k' 



Wint and proof galUma, by weijfftf— Continued . 



(I lb. -.14S13-. 2670382) 






PROOF 1S4. 
















Weight. 


OBllOOS. 


WBlghl. 


GBDOBS. 


Weight. 


OaUons. 


Wine. 


ProoT. 


mu,. 


Proof. 


Wine. 


Froot. 






36G.1M 




n 


388M 




TS 


37 Ifl 




ise 

iw 


26 
84 




300 

aw 

201 
301 


SI 
00 


SOB 
368 

399 
36fl 
36B 
360 

370 
870 


85 

38 

6S 




Ml 

302 

202 
202 

202 
203 


8S 
02 

M 

eo 

04 


371 

371 
372 
372 
372 

373 
373 




















im 


3fiS 
3«6 
367 
367 
367 


3S 

81 






"r 














i'sM 
























' 












































inyGoogIc 



inyGoogIc 



inyGoogIc 



, , ,, Google 



inyGoogIc 



inyGoogIc 



inyGoogIc 



